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CROSSED  EYES  AND  WEAK  EYE  MUSCLES  OUR  SPECIALTY 

FRAIBERG    ^R^.      OPTICAL  CO. 

FOR   APPOINTMENT 


PHONE  BE.  0367  ™-*~      3S 


OUR  REPUTATION  FOR  THE  LATEST  WE  .MAKE  THE  FAMOUS 

BEHIND  EACH  OUTFIT  BARBOUR  "QUICK  UP"  TENT 

VISITORS    ALWAYS    WELCOME 

F.  R.  BARBOUR 

Camp  Outfits 

PHONE  HUMBOLT  2842  3525   So.    FIGUEROA 
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Day  Phone  Night  Phone 

VErmont  2395  AXridge  7908  | 

THornwall  7651 

Normandie  Plumbing  Shop 
PLUMBING  AND  REPAIRING 

HOMES  REMODELED  IN  EVERY  BRANCH 
ON   SMALL  MONTHLY  PAYMENT   PLAN 

5152   South   Normandie   Ave. 
R.  S.  PULASKI  LOS  ANGELES,  CALIF. 


THE  FUNERAL  HOME  OF  SERVICE  AND 
MODERATE  PRICES 

Gearge  B.  Remington 

1133  South  Flower  Street  Telephone  WEstmore  9728 
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Our  Low  Prices 

for  DENTAL  Work! 

This  New 
Pearlite  Plate 

$ 


Created  in  our  own  laboratory 
— No  Rubber — No  Odor 
— No   Celluloid — No  Taste 


Vulcanite    or    rubber 
plates,  with  guar- 
anteed  Trubyte   Teeth 


$10 


Our  NATURAL 
FORM  restora- 
tion plate.  .  .  . 


$16 


50 


Silver 
Fillings 


$1  J! 


H 

S3  Porcelain  Crowns 

S  Gold  Crowns 

g  Bridgework 


$5 


Porcelain 
Fillings 


Commercial  Plates 

Choice    of    any   rubber. 
White    base    metal-pin    teeth. 


$722 


Gas 
Given 


XWm       JL    ^K9  ^%   My   X-Ray   Service  Determines)  the   Con- 
*  Jl%X^   JL     ^^  dition  of  Teeth  Without  Guesswork,  $1. 
For   15   Years   I    Have   Concentrated   My 
Efforts  on  Fine  Dental  Work,  and  Today  Offer  a  Far  Superior  Service. 

Examination,  Advice  and  Estimates  Free 


DR  A.  ZIMMERMAN 

Painless   Methods 
Open    Evenings    and    Sundays 


Two  Offices 

LOS  ANGELES 

424   SOUTH   BROADWAY 
PHONE   TUCKER   3O95 

HOLLYWOOD 

8548  \'z        HOLLYWOOD       BLVD. 
PHONE       GRANITE       5384 
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THE  FUNERAL  HOME  OF  SERVICE  AND 
MODERATE  PRICES 


Gearge  B.  Remington 

1133  South  Flower  Street  Telephone  WEstmore  9728 


Our  Low  Prices 

for  DENTAL  Work! 

This  New 
Pearlite  Plate 

$-1050 


Created  in   our  own  laboratory 
— No  Rubber — No  Odor 
— No   Celluloid — No   Taste 
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Special 


Vulcanite    or    rubber 
plates,  with  guar- 
anteed  Trubyte   Teeth 


$10 


Our  NATURAL 
FORM  restora- 
tion plate.  .  .  . 


$16 


50 


Silver 
Fillings 


$1 
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Porcelain  Crowns 
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Bridgework 
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Commercial   Plate* 

Choice    of   any   rubber. 
White    base    metal-pin    teeth. 


$722 


Gas 
Given 


XVfe      JL     ««P  £%  My  X-Ray   Service  Determines)  the  Con- 
Mi  J[%  f^    j[     ^^  dition  of  Teeth  Without  Guesswork,  $1. 
For   15   Years   I    Have   Concentrated   My 
Efforts  on  Fine  Dental  Work,  and  Today  Offer  a  Far  Superior  Service. 

Examination,  Advice  and  Estimates  Free 


DR  A.  ZIMMERMAN 

Painless   Methods 
Open    Evenings    and    Sundays 


Two  Offices 

LOS  ANGELES 

424   SOUTH   BROADWAY 
PHONE   TUCKER   3O95 
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Tires — Tubes — Accessories 

Radio  Batteries  Charged  and 

Rebuilt 


RICHFIELD 
UNION 
ETHYL 
GASOLINE 
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J.  A.  BERGES 
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Introductory 

Choice  Recipes 


This  little  book  is  the  result  of  the  constant  and  untiring  efforts  of  the  young 
•women  of  the  Alberta  B.  George  missionary  society  of  University  M.  E.  Church. 
The  recipes  have  been  carefully  compiled  and  as  we  send  them  on  their  mission  we 
hope  they  will  do  thfur  bit  toward  fulfilling  the  bigger  purpose  for  which  we  are 
striving. 
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SOUPS 
SOUP  STOCK 

Large  meaty  shanks  of  beef,  wash,  cut  the  meat  from  the  bone  and  into  small 
pieces,  and  put  bones  and  meat  back  in  soup  kettle  with  plenty  of  cold  water  and  the 
salt.  This  tends  to  draw  out  the  juices  of  the  meat,  a  necessary  thing  in  good  soup. 
Boil  slowly  and  a  long  time,  long  enough  to  extract  all  the  juices  from  the  meat, 
which  will  be  dry  and  tasteless.  If  necessary  to  add  more  Vvater  be  sure  that  it  is 
boiling.  Strain  into  a  jar  or  crock  and  remove  the  fat.  If  it  is  not  wanted  until 
it  is  cold,  that  fat  can  be  more  readily  removed  then.  This  stock  forms  the  base 
of  many  nice  soups  and  can  be  made  in  a  large  quantity  and  kept  several  days  in  a 
cool  place. 

RED  DEVIL 

1  can  tomato  soup  l/2  lb.  grated  cheese 

1  small  can  milk  1  egg 

Heat  soup  and  pour  in  canned  milk,  cheese,  and  beaten  egg — in  order.  Serve  on 
crackers  or  toast.  Mrs.  Helen  Townsend 

CORN  SOUP 

1  can  soup  2  cups  scalded  milk 

2  cups  cold  water  1%  teaspoon  salt 

2  tablespoons  chopped  onion  celery  salt  and  paprika 

3  tablespoons  butter  .   3  tablespoons  flour 
1  cup  beaten  cream 

Strain  soup  before  adding  the  cream. 

TOMATO  SOUP 

%  can   tomatoes  %  teaspoon    soda 

%  can    water  ^  tablespoon    flour 

butter    size    of    large   egg  sweet    milk 

Boil  tomatoes  and  water  20  minutes ;  put  in  soda.  Add  milk,  salt,  pepper.  Mix 
flour  with  butter.  Stir  in  and  let  come  to  boil. 

CELERY  SOUP 

1  stalk  of  celery,  cut  small,  water  to  cover  nicely,  boil  slow  until  tender,  salt  and 
pepper  to  taste,  add  butter  size  of  walnut,  add  1  pint  of  milk,  serve  with  crackers. 


GREEN  PEA  SOUP 

1  quart  green  peas  Vz  teaspoon  salt 

1  quart  water  %  teaspoon  pepper 

1  pint  milk  %  teaspoon   sugar 

1  tablespoon  butter  1  tablespoon  flour 

Put  peas  into  1  pint  boiling  water  and  cook  until  soft.  Mash  them  in  the  water 
in  which  they  were  boiled,  and  rub  through  a  strainer  gradually  adding  a  pint  of 
water.  Put  on  to  boil  again,  cook  the  butter  and  flour  in  small  pan,  being  careful 
not  to  burn  it.  Stir  into  boiling  soup.  Add  salt,  pepper,  sugar  and  milk  which 
should  be  hot. 

VEGETABLE  SOUP 

25  cents  shank  soupbone  6  potatoes 

3  quarts  water  4  carrots 

Vs  cup  barley  2  turnips 

1  teaspoon  celery  seed  a  little  cabbage 

2  large  onions  1  can  tomatoes 

Put  meat  on  stove  in  cold  water.  Add  barley  and  celery  seed.  Simmer  slowly, 
removing  grease  and  scum  from  time  to  time.  Dice  onions,  potatoes,  carrots,  turnips 
and  cabbage.  Can  of  tomatoes,  water  enough  to  cover,  and  cook  1  hour.  Season  to 
suit  taste.  After  bone  has  been  boiled  3  hours,  add  the  vegetables. 

MOCK  BISQUE  SOUP 

2  cups  tomato  juice  2  cups    milk 

3  tablespoons  flour  %  teaspoon    baking    powder 
3  tablespoons  butter  salt  and  pepper 

Combine  milk,  butter,  flour,  salt  and  pepper  as  for  white  sauce,  mix  tomato  and 
soda.  Let  mixture  stand  5  minutes,  add  to  the  white  sauce,  heat  and  serve  im- 
mediately. 

MEAT  DISHES 
HAM  LOAF 

2  cups  milk  2  eggs 

2  Ibs.  ham  3  pieces  of   bread  softened 

2  Ibs.   beef 

Grind  meat  and  beat  eggs.  Mix  all  together  in  a  loaf.  Wrap  in  a  cloth  and  tie 
firmly.  Place  in  kettle  and  cover  with  boiling  water.  Cook  for  2%  hours.  Keep 
loaf  covered  with  water.  Mrs.  Bruce  Pollard 

BAKED  HAM  AND  TOMATO  SAUCE 

Have  slice  of  ham  one  inch  thick  or  more.  Slightly  broil  on  both  sides  to  secure 
proper  flavor.  Place  in  casserole,  cover  with  one  can  Heintz  Tomato  Soup.  Cover 
and  cook  for  one  hour  in  hot  oven.  300  degrees.  Serve  with  Southern  sweet 
potatoes.  Mrs.  Thane  Odell 

JELLIED  VEAL  LOAF 

3-lb.  veal  shoulder  and  knuckle  joints,  %  Ib.  salt  pork;  boil  together  till  it  drops 
from  bones.  Chop  cucumber  pickles,  parsely  and  green  pepper,  4  hard-boikd  eggs ; 
add  to  chopped  meat.  Boil  down  liquor  and  put  in  enough  to  moisten  the  whole. 
Press  in  mold. 

Mrs.  Fred  Oilman  Mrs.   Clifford  Le  Cain 


MEAT  LOAF 

1%  lb.  Hamburg  1  cup  bread  crumbs 

1  egg  1  can   vegetable  beef    soup 

Beat  egg.    Mix  all  together  and  bake  three  quarters  of  an  hour. 

SWISS  STEAK 

Select  a  thick  steak  and  pound  into  it  salt,  pepper,  celery  or  onion  salt,  and  as 
much  flour  as  possible.  Brown  on  each  side  in  bacon  fat.  Add  hot  water,  cover, 
and  bake  till  tender.  Onions  and  other  vegetables  may  be  added. 

SALMON  LOAF 

1  can  salmon  2  tablespoons   melted  butter 

2  eggs  pepper   and   salt 
7  saltine    crackers 

Drain,  bone,  and  mince  salmon.  Add  beaten  eggs  and  rolled  cracker  crumbs. 
Season  with  butter,  salt  and  pepper.  Mix  well  and  steam  in  baking  powder  can 
1  hour.  Mrs.  Clifford  LeCain 

VEAL  A  LA  KING 

Cook  two  pounds  of  veal  until  very  tender.  Have  pepper  corns  and  a  bay  leaf 
in  the  water,  if  you  like  their  flavor.  Drain  and  use  the  strained  broth  for  the 
white  sauce,  as  follows:- 

2  tablespoons  butter  2  tablespoons    flour    to    every    cup    of 

a/i  teaspoon   salt  milk    (diluted   with   the  broth) 

Melt  butter,  add  flour,  then  milk,  and  cook  till  thick  and  creamy.  Add  %  tea- 
spoon or  more  of  paprika  to  give  it  a  delicate  pink  color.  Add  olives  pitted  and 
sliced,  pimentos  cut  fine,  parseley  and  finely  cut  celery  to  taste. 

Add  veal  and  serve  hot  as  it  is,  or  in  patty  shells,  timbals,  ramekins  or  croustades. 

MOCK  DUCK 

Select  a  large  tender  round  steak  %  inch  thick.  Spread  with  butter,  pepper  and 
salt.  Make  a  good  bread  dressing  and  spread  on  steak.  Roll  up  and  tie  both  ends 
with  a  cord.  Bake  like  any  roast.  Mrs.  LeRoy  Weatherby 

BRAISED  BEEF 

Braised  beef  may  be  made  from  the  rump  or  shoulder  and  may  be  cooked  in  one 
piece  or  cut  in  small  uniform  pieces.  In  either  case,  for  three  pounds  of  meat  treat 
in  the  following  imanner :-  Brown  meat  in  hot  fat  quickly  on  all  sides.  Place  in 
deep  kettle  or  casserole.  Make  a  sauce  of  the  following :-  ^4  cup  of  diced  turnip, 
carrot,  celery  and  onion,  and  if  liked  1  cup  of  tomato;  salt  and  pepper  to  taste 
and  a  dash  of  garlic  salt  and  nutmeg.  Brown  vegetables  in  fat  the  meat  was 
browned  in,  then  add  three  cups  boiling  water,  pour  over  meat,  cover  closely  and 
cook  very  slowly  for  three  or  four  hours  if  meat  is  left  in  one  piece.  If  cut  up, 

it  will  take  less  time.  u-u-r  Mrs"  Thane  Oddl 

ITALIAN  DELIGHT 

1  lb.   round   steak  1  package    noodles 

1  can  corn  1  can  tomato  sauce 

bit  of   onion   or   garlic  grated  cheese 

Brown  ground  round  steak  in  skillet  with  onion  or  garlic.  Cook  and  season  noodles 
in  salted  water  and  drain.  Combine  ingredients,  put  in  pan,  sprinkle  with  cheese,  and 
bake  slowly  Vfe  hour. 
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ACME  MARKET 

GROCERIES,   FRESH   MEATS, 
FRUITS  AND   VEGETABLES 

Phone  BEacon  4156  725  W.  Jefferson  Street 

INDIA  MEAT  CURRY 

(The  original  Indian  receipt) 

1  Ib.  round  steak  1  flake  of  garlic 

2  large  onions  1  can  Del  Monte  Spanish  tomato  sauce 

1  heaping  tablespoon  curry  powder  salt  and  pepper 

2  tablespoons  shortening 

Cut  steak  in  small  cubes.  Chop  onions  finely  and  fry  light  brown  in  shortening, 
and  remove  from  grease. 

Have  the  curry  powder  previously  soaked  in  warm  water  %  hour  or  longer. 
When  the  consistency  of  thick  paste,  put  into  shortening  and  fry  a  nice  brown,  stir- 
ring all  the  while  to  prevent  burning. 

Into  this  mixture,  place  meat  and  let  it  absorb  the  shortening.  Fry  for  15  min- 
utes. Cover  with  water  and  cook  very  slowly  until  meat  is  quite  tender.  At  the  last 
add  the  fried  onions,  garlic  and  tomato  sauce. 

Indian  curry  is  to  be  served  always  with  dry  boiled  rice  prepared  as  follows : 

HOT  TAMALE  PIE 

1  cup    corn    meal  1  Ib.  round  steak,  ground 

3  cups   water  1  medium   sized  onion 

1  can  Del  Monte  tomato  sauce 

Cook  corn  meal  and  water  with  salt  to  season  in  double  boiler.  Fry  meat 
and  onions  until  done,  then  add  tomato  sauce. 

Put  layer  of  corn  meal  in  baking  dish,  _  then  layer  of  meat,  then  layer  of  corn 
meal.  Put  in  oven  to  brown.  Mrs.  Fred  W.  Oilman 

TAMALE  PIE 

2  cups  corn  meal  1  onion 

6  cups    water  2  cups   tomatoes 

1  tablespoon  fat  1  Ib.   Hamburger  steak 

Make  mush  by  stirring  the  corn  meal  and  1  Vz  teaspoons  salt  into  boiling  water. 
Cook  45  minuets.  Brown  onion  in  fat,  add  hamburger  and  stir  until  red  color  dis- 
appears. Add  salt,  pepper  and  tomato.  A  sweet  pepper  is  an  addition.  Grease 
baking  dish,  put  layer  of  corn  meal  mush,  add  seasoned  meat,  and  cover  with  mush. 
Bake  l/z  hour.  Mrs.  Thane  Odell 

HAM  AND  PORK  LOAF 

1  Ib.   smoked  ham    (raw)  1  cup    bread    crumbs 

2  Ibs.  lean  fresh  pork   (raw)  1  cup    milk 

2  eggs  pepper  and  very  little  salt 

Sprinkle  little  brown  sugar  and  bread  crumbs  over  top.  Also  pour  1  can  tomato 
soup  or  sauce  over  it  and  bake  slowly  for  2  hours.  MRS.  A.  F.  SPEICHER 


Phone  BE  6785  We  Deliver 

Nik-Ko  Florist 

KAWAGUCHI,  Prop. 
FLORAL  DESIGNS   A   SPECIALTY 
3589  S.  Vermont  Ave.        Los  Angeles 


TROJAN  MARKET 

H.  H.  Kawano,  Prop. 
Groceries,   Fruits  and  Vegetables 

Cut    Flowersi 

Phone   BE    7163         824   W.    Jefferson 
Los  Angeles,   Calif. 


AMERICAN 

1  lb.  round  steak  ground 

2  large  onions   chopped   fine 
2  tablespoons  shortening 


TIE   LAIEF" 

1  cup  of  dry  (raw)  rice 
Spanish  tomato  sauce 
salt  and  pepper 


Fry  meat  and  onions  in  shortening  until  brown.  Wash  rice  and  place  in  baking 
dish  with  all  other  ingredients.  Bake  in  slow  oven  until  rice  is  thoroughly  cooked, 
keeping  it  moist  by  adding  a  little  water  during  process  of  baking.  Brown  on  top 
and  serve  as  you  would  any  scalloped  dish,  hot.  Mrs.  J.  B.  Thomas 

CHEESE  SOUFFLE 

3  tablespoons   flour  1  cup  grated  cheese 

3  tablespoons  butter  salt  and  pepper  to  taste 

1  cup  milk  3  eggs 

Put  butter  and  flour  together,  add  milk,  making  a  smooth  cream  sauce.  Add 
grated  cheese  and  salt  and  pepper.  Set  aside  to  cool.  Beat  eggs  separately,  add 
yolk  to  mixture  and  blend  thoroughly.  Fold  in  whites  stiffly  beaten,  turn  into  greased 
dish,  bake  in  slow  oven  about  25  minutes  and  serve  at  once  or  it  will  fall. 

MRS.  KENNETH  TOWNSEND 

PIGS  IN  BLANKET 

Cut  a  round  steak  into  4-inch  squares.  Season  with  salt,  pepper  and  sage.  Roll 
2  slices  of  bacon  in  each  piece  and  fasten  with  toothpicks.  Add  a  little  water  and 
bake.  Mrs.  LeRoy  Weatherby 

VEAL  CROQUETTES 

2  cups  chopped  cold  cooked  veal  few  drops  onion  juice 
Vz  teaspoon  salt                                                       yolk  of  one  egg 

%  teaspoon  pepper  1  cup  thick  white  sauce 

few  grains  cayenne 

Mix  ingredients  in  order  given.  Cool,  shape,  crumb,  fry  as  other  croquettes. 
Roll  in  crumbs,  a  beaten  egg  and  crumb  again.  Fry  in  deep  fat  and  drain  on 
brown  paper.  MRS.  O.  H.  SATHER 

CLAM  PATTIES 

1  can  Pioneer  Minced  Sea  Clams  1  egg 

%  lb.    butter  1  %  cups  scalded  milk 

salt  and  pepper 

Melt  butter,  add  flour  to  thicken  and  milk.  Stir  until  smooth,  season.  Add  clams 
and  juice  and  boil  1  minute.  Add  yolk  slightly  beaten.  Cook  1  minute,  pour  into 
whites  beaten  stiff.  Serves  4  people.  MRS.  ALBERT  ULREY 


TO  OUR  CUSTOMERS 

We  give  one  coupon  for  each  25c 
purchase.  Prizes  of  beautiful  flower 
vases  given. 

S.  I.Takaki  Fruit  &Veg.  Stand 

3111  So.  Vermont  Ave.         BE  2522 


D.  H.  Flickwir 
Groceries 


L.    R.    Killion 
Meats 


We    Deliver 

From  3  to  6  P.  M.  Daily, 
and   All   Day    Saturday 

Phone  BE  7194  805  W.  Jefferson 


VEGETABLES 
CARROT-WALNUT   LOAF 

Mix  1  cup  of  cooked  carrots  with  one  cup  cooked  rice  and  one  cup 
softened  bread  crumbs.  Have  ready  one-half  cup  onions  chopped  fine,  and  one-half 
cup  walnuts  chopped.  Add  these  with  two  tablespoons  melted  fat,  salt,  pepper, 
paprika,  celery  salt  or  a  little  poultry  seasoning  to  taste.  Then  add  one  beaten  egg. 
Shape  it  into  a  loaf,  bake  in  moderate  oven  in  greased  pan  until  browned,  and 
serve  either  with  tomato  sauce  or  a  brown  gravy. 

VEGETABLE   CASSEROLE 

1  cup  diced  potatoes  1  cup   hot    water 

1  cup    peas  1  cup   beans 

1  cup  celery — chopped   fine  */i  cup  washed  rice 
1  small  onion — chopped  very  fine  1  cup  tomato 

butter,  salt  and  pepper  Bake  Slowly  three  hours. 

CORN  TAMALE 

1  can   corn  1  tablespoon    flour 

1  small   can   chicken    tamale 

Thicken  corn  with  flour  and  add  tamale.  Mix  well  and  put  in  baking  dish. 
Cover  with  buttered  bread  or  cracker  crumbs  and  bake  until  crumbs  are  boown. 

DRIED  PEA  LOAF 

1  Vz  cups  dried  peas  1  onion 

\Vz  cups  dried  bread  crumbs  2  tablespoons  fat 

1  egg  salt  and  pepper 

Soak  dried  peas  over  night.  Boil  slowly  two  hours,  grind  through  meat  grinder. 
Fry  onion  in  fat,  mold  into  loaf  the  consistency  of  meat  loaf.  Bake  one-half  hour 
and  serve  with  tomato  sauce.  MRS.  CHARLES  STRICKER 

HARVARD  BEETS 

Cook  beets  until  tender.    Cut  in  any  desired  shape.    Mix. 
Vz  cup  supar  Vz  cup  vinegar 

Vz  taplespoon  cornstarch  2  tablespoons  butter 

Boil  five  minutes  and  pour  over  cut  beets.     Serve  hot. 

MRS.  BOB  STANLEY 

ONION  PIE 

Vz  dozen  small  onions,  cooked  until  tender,  then  fry  light  brown  in  butter.  Have 
moist  enough  to  add  1  tablespoon  flour.  Salt.  Line  deep  pan  with  rich  biscuit  dough 
rolled  1  inch  thick.  Pour  in  the  onions  and  smooth.  Beat  very  light  2  eggs,  1% 
cups  milk,  pinch  of  salt  and  pour  over  onions.  Add  bits  of  butter  over  top.  Bake 
until  custard  is  set  and  crust  brown. 


LADIES:      YOUR  HAIR  MUST  BE  TRIM  MED 

REGULARLY  IN  ORDER  TO  BE  REALLY 

BECOMING.        WE  TRIM  IT   IN 

QUITE  THE  LATEST  FASHION 

ADAPTED  TO  THE  SHAPE  OF 

YOUR  HEAD 

TIK/HV^r^D'C*         SANITARY 
ZHV1IVIE.K   O     BARBER    SHOP 

L.  H.  ZIMMER,   PROP. 

816  W.   JEFFERSON  ST.  LOS  ANGELES 

RES.   PHONE  BEACON    118O 


R.    BRAMBLE.    PRES.   G.   BRAM  BLE.TREAS  . 
BEN    F.    ROBINSON,    SECY.  &  DETAIL   MGR. 

BRAMBLE 

FUNERAL  HOME 

"THE   QUIET    CHURCH" 

1816  S.  TOBERMAN.   NEAR  WASHINGTON 

PHONES,    WEstmore    2256    and    2257 


SCALLOPED   CORN   AND   CLAM 

1  can  corn  2  onions 

1  can  minced  clams  2  bell  peppers 

1%  cup  bread  crumbs  salt  and  pepper 

Chop  onions  and  bell  peppers,  fry  golden  brown.     Add  crumbs  and  fry. 

corn,  clams,  salt  and  pepper  and  bake  in  moderate  oven. 


Add 


BEET  ASPIC 

Cook  2  bunches  of  beets  until  tender.     Slice  thin  and  round.     Boil  together  for  5 
minutes. 


%  cup  water 
%  cup  vinegar 
%  cup  sugar 

Add  1  Vz   tablespoon  gelatin,  dissolved  in 
over  beets.    Serve  with  mayonnaise. 


4  whole  cloves 

2  allspice 

2  crushed  bay  leaves 

cup  cold  water.     Strain  and  pour 
MRS.  W.  S.  STRICKLER 


3  large  potatoes 

3  carrots 

3  onions,  cut  thin 

1  can  peas,  drained 

2  cups  milk 


VEGETABLE  ROAST 

2  tablespoons  flour 

3  tablespoons  butter 
salt  and  pepper 

3  slices  bacon,  finely  cut  and  fried 


Bake  in  covered  dish  and  cover  with  one  cup  of  bread  crumbs. 

BOILED  RICE 

Boil  1  Ib.  best  head  unpolished  rice  in  large  kettle  of  water  until  when  grain  is 
crushed  between  fingers  there  is  still  a  tiny  hard  kernel.  Immediately  turn  cold 
water  faucet  into  kettle  to  stop  the  process  of  cooking. 

Then  wash  in  cold  water  until  the  water  becomes  clear,  thus  removing  all  surplus 
starch. 

Invert  the  kettle  on  its  own  cover  in  sink  with  one  side  tilted  to  allow  its  perfect 
drainage,  for  one  houror  more. 

One-half  hour  before  serving,  place  boiled  rice  in  hot  oven,  thus  re-heating. 
Serve  rice  on  plate  first,  with  as  much  curry  in  center  of  rice  as  you  wish. 

MRS.  J.  B.  THOMAS 
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Dean  K.  Barris 

Hardware,    Electrical   and   Radio 
Supplies 

Phone  BE  5384  3100  S.  Vrmont 

Los    Angeles,    Calif. 


Bertha  E.  Norton 

Soprano    Soloist 

Teacher   of    Piano    and    Saxaphone 
854  W.  ADAMS  St.          BEacon  1020 


SALADS 
COOKED  SALAD  DRESSING 

Vz  cup    vinegar  ^4  teaspoon  dry  mustard 

%  cup  water  2  heaping  tablespoons  cornstarch 

2  tablespoons   sugar  1  tablespoon  butter 

1  teaspo'on   salt  pepper 

1  egg 

Combine  dry  ingredients     Beat  egg  well  and  add  to  dry  ingredients,  then  add 
vinegar  and  water.     Cook  in  double  boiler. 

PINEAPPLE  SALAD 

2  cups  pineapple  2  tablespoons  gelatine 
1  cup    sugar                                                       "Va  cup  lemon  juice 

1  cup  whipped  cream  grated  cheese 

Boil  pineapple  and  sugar,  then  add  gelatine  dissolved  in  the  lemon  juice.    When 
slightly  set  add  whipped  cream  and  gratd  cheese. 


1  package  lemon  jello 
1  cup  boiling  water 

%  cup   vinegar 

%  cup  sugar 


'WONDERFUL  SALAD" 

1  can  shredded  pineapple 
1  small  can  pimentos 
Vz  cup   chopped   walnuts 
3  or  4  sweet  pickles 


Dissolve  jello  in  boiling  water.  Cook  vinegar  and  sugar  together  till  it  threads 
and  add  Vz  cup  pineapple  juice  to  this  and  then  add  all  to  jello.  When  jello  begins 
to  set,  add  the  shredded  pineapple,  pimentos,  walnuts  and  pickles.  Mold  and  serve 
with  mayonnaise.  ELMA  B.  WATSON 

SHRIMP  SALAD 

%  cup  shrimp  3  hard  boiled   eggs 

\Vz  cups  cold  boiled  spaghetti  little  onion 

Vz  cup  chopped  celery  Vz  teaspoon   parsley 

1  chopped   pimento 

MRS.  O.  H.  SATHER 


6  apples 
1  bunch   celery 
1  package  raisins 
Add  boiled  salad  dressing. 


COMBINATION  SALAD 

Vz  cabbage 
1  can   pineapple 


MRS.  O.  H.   SATHER 


Residence  Phone  BEacon  1020 

W.  A.  NORTON 

COMMERCIAL  PRINTING  and  PUBLISHER  of 
DIRECTORIES  for  CHURCHES 
SOCIETIES,  WOMEN'S  CLUBS 

854  West  Adams  Los  Angeles,  Calif. 

COTTAGE  CHEESE  SALAD  NO.  1 

1  lb.  cottage  cheese  1  heaping  teaspoon  sugar 

1  small  can  pineapple  salt  to  taste 

Cut  the  pineapple  into  small  pieces.  Combine  the  materials.  Pile  on  crisp  let- 
tuce leaves  and  put  mayonnaise  over  top. 

COTTAGE  CHEESE  SALAD  NO.  2 

To  cottage  cheese  add  chopped  raisins  and  chopped  walnuts.  Season  with  sugar 
and  salt  to  taste.  Pile  on  crisp  lettuce  leaves.  MRS.  OWEN  C.  COY 

VEGETABLE  SALAD 

1  can    shredded    pineapple         .  %  cup  walnuts 

1  bunch  carrots  celery 

Drain  pineapple.  Grind  carrots  (raw)  Dice  celery  and  chop  walnuts  very  fine. 
Combine  ingredients  and  add  mayonnaise.  ELMA  WATSON 

CABBAGE  SALAD 

1  medium  sized  cabbage  celery 

1  bunch  beets 

Cook  beets  until  tender,  then  slice  and  soak  in  diluted  vinegar.  Chop  cabbage 
and  dice  celery.  Remove  beets  from  vinegar,  drain  and  chop.  Combine  ingredients 
and  add  slightly  sweetened  mayonnaise.  ELMA  WATSON 

VEGETABLE  SALAD 

1  bunch  carrots  1  bunch  beets 

1  can  peas  celery 

Cook  beets  and  soak  in  diluted  vinegar,  also  soak  peas  in  diluted  vinegar.  Grind 
carrots  raw.  Dice  celery.  Drain  beets  and  peas.  Combine  all  ingredients  and  add 
mayonnaise.  ELMA  WATSON 

MACARONI  SALAD 

2  cups  ready  cut  macaroni  %  dozen  sweet  pickles 
%  lb.   diced   cheese  1  can   pimentos 

Cook  macaroni  in  boiling  water  until  tender.  Let  cool,  then  mix  with  cheese, 
chopped  sweet  pickle  and  chopped  pimentos.  Serve  with  cooked  salad  dressing  to 
which  has  been  added  1  cup  whipped  cream.  ELMA  WATSON 
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WATCHES,    CLOCKS,    REPAIRING 

W.  R.  LEONARD 

JEWELER 

BE   8826  3437   S.  Vermont  Ave. 

Los  Angeles,   Calif. 


Stanley  Hardware 

3425    S.    Vermont 
Phone  BEaon  7025 

Everything    in    Paints,    Lacquer, 
Kitchen,  Glass  and  Dinner  Ware 


THE  CALAVO 

The  Calavo  "the  Aristocrat  of  Salad  Fruits"  is  continually  increasing  in  pop- 
ularity as  a  food,  not  only  on  account  of  its  rich  nutty  flavor,  but  also  because  of 
its  dietetic  value.  A  Calavo  yields  more  energy  than  an  equal  weight  of  lean  meat. 
It  stands  in  the  lead  of  all  fresh  fruits  as  regards  protein  contents.  It  contains 
twice  the  average  mineral  content  of  fresh  fruits,  and  of  this  mineral  matter  the 
alkali  forming  elements  greatly  predominate.  Recent  experimentation  shows  it  to 
be  an  excellent  source  of  vitamins.  Calavos  are  best  to  eat  when  the  flesh  has  be- 
come of  a  soft  and  yielding  consistency.  Recipes  for  the  use  of  Calavos  in  other 
dishes  may  be  found  under  the  headings  of  ice  cream,  sandwiches  and  desserts. 

CALAVO  SALAD 

Slice  the  half  of  a  peeled  Calavo  in  thin  strips.  Place  cup-wise  around  a  stem 
of  tomato  on  lettuce  leaves.  Serve  with  salt  and  paprika,  a  little  lemon  juice  or 
French  dressing.  Thousand  Island  dressing  is  preferred  by  many.  Garnish  with 
ripe  or  green  olives,  or  with  a  slice  of  lemon. 

The  tomato  may  be  replaced  with  orange,  grape  fruit  or  cucumber  if  desired. 
The  addition  of  Calavo  greatly  improves  the  flavor  and  food  value  of  any  salad. 

CALAVO  COCKTAILS 

(Service  for  Six) 

Peel  and  cube  a  Calavo.  To  3  cupfulls  of  the  cubed  Calavo  add  IVz  cupsfull  of 
diced  celery  and  6  tablespoons  of  mayonnaise  thinned  with  3  tablespoons  of  cream 
and  1  tablespoon  of  lemon  juice.  Flavor  with  6  drops  of  tobasco  sauce  and  add 
salt  to  taste.  Chill  before  serving. 

A  simpler  cocktail  may  be  made  as  follows:  Heap  cubed  Calavo  in  Sherbet 
glasses  and  cover  with  one  of  the  well-known  brands  of  prepared  Thousand  Island 
dressing.  Place  in  the  refrigerator  to  chill  and  marinate  for  several  hours  before 
serving. 

ONE  MINUTE  MAYONNAISE 

1  egg  1  tablespoon  lemon  juice  or  vinegar 

Vz  teaspoon    salt  2  cups  oil 

Vz  teaspoon  dry  mustard 

Break  the  whole  egg  into  a  bowl.  Put  in  %  teaspoon  each  of  dry  mustard  and 
salt,  with  1  tablespoon  lemon  juice.  Beat  these  together  a  few  seconds  with  a  Dover 
egg  beater.  Then  slowly  pcur  in  2  cups  of  oil,  beating  it  with  the  other  ingredients 
as  it  is  poured  into  the  bowl. 

This  mayonnaise  is  very  mild.  It  may  be  varied  with  paprika  or  cayenne  pepper. 
Worcestershire  sauce  add  a  piquant  flavor.  The  addition  of  ketchup  or  chile  sauce 
makes  an  excellent  Russian  dressing.  MRS.  T.  D.  ODELL 
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PINEAPPLE  SALAD  DRESSING 

1  egg  1  heaping  teaspoon  cornstarch 

2  tablespoons  water  juice    from    1    medium   sized   can   of 
1  tablespoon  sugar  pineapple,  about    1   cup 

1  tablespoon  lemon  juice 

Put  pineapple  juice  and  sugar  on  stove  and  bring  to  boiling  point,  stir  in  well 
beaten  egg  to  which  has  been  added  2  tablespoons  cold  water  and  cornstarch ;  stir 
constantly  until  thick.  When  partly  cool  add  lemon  juice.  This  makes  a  delightful 
salad  dressing  for  fruit  salad  when  mixed  with  whipped  cream.  Plain  cream  may 
be  used  MRS.  WALTER  HALL 

BEET  SALAD 

1  cup   cooked   diced    beets  1  hard  boiled  egg,  chopped 

1  cup  diced,    salted   celery  mayonnaise 

Mix  beets,  celery  and  egg  with  mayonnaise  and  serve  on  lettuce. 

Mrs.  Albert  Ulrey 

PEAR  SALAD 

8  halves    canned    pears  lettuce 

red  jelly  cream  or  cottage  cheese 

Arrange  two  halves  of  pear  on  lettuce  leaves  for  each  serving.  Fill  cavities  with 
cream  or  cottage  cheese  and  top  with  a  spoonfull  of  red  jelly. 

STUFFED  TOMATO  SALAD 

4  medium  sized  tomatoes  chopped  onion 

1  cup    celery    diced  */4  cup  green  pepper 

Peel  and  chill  4  tomatoes.     Remove  some  of  stem  end  and  fill  the  cavity  with 

mixture  of  celery,  green  pepper,  onion  and  mayonnaise.     Top  with  a   spoonfull  of 

mayonnaise  and  sprinkle  with  paprika. 

CHICKEN  SALAD 

1  cup  cooked  chicken  10  stuffed  olives  sliced 

1  cup    celery,    diced  1  boiled  egg,   chopped 

Mix  shredded  chicken,  diced  celery,  tiny  slices  of  olives,  and  chopped  egg  with 
mayonnaise  and  serve  on  lettuce.  Decorate  with  slices  of  olive. 

FRUIT  SALAD 

4  slices    canned    pineapple  10  dates 

1  large  banana  10  marshmallows 

1  orange  Vz  cup   walnuts 

Cut  fruit  and  marshmallows  in  small  pieces,  add  nuts,  halves  if  possible.  Mix 
liberally  with  mayonnaise.  Put  a  portion  on  a  crisp  lettuce  leaf  and  cover  with 
chopped  nuts. 

CARROT  AND  APPLE  SALAD 

2  small    grated    carrots  1A  cup    raisins 


1  apple  diced  */4  cup    nuts 

Mix  carrots,  apples,  r 
serving.     Serve  on  lettuce. 
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apple  diced  LA  cup    nuts 

Mix  carrots,  apples,  raisins  and  nuts  and  put  a  spoonful  of  mayonnaise  on  each 
fine.     Serve  nn  lettnrp. 


GLENN  SERVICE  STATION 

E.  E.  LIMBERG,  Manager 

Gasoline,  Oils,  Accessories,  Tires, 

Battery  Service 
PAN,  UNION  AND  RICHFIELD  GASOLINE 

Phone  BEacon  2032  3502-4  S.  Vermont 

WALDORF  SALAD 

1  cup  celery  diced  %  cup    nuts    chopped 

1  large  apple  diced  mayonnaise  or  whipped  cream 

Mix  celery,  apple  and  nuts  with  mayonnaise  or  whipped  cream  or  a  mixture  of 
the  two.  Serve  on  lettuce. 

PINEAPPLE  AND  CABBAGE  SALAD 

1  cup  shredded  cabbage  1  shredded    pimento 

4  slices    pineapple,    cubed  mayonnaise 

Mix  cabbage,  pineapple  and  pimento  with  mayonnaise  and  serve  on  lettuce  leaves. 

IMPERIAL  SALAD 

1  small    can    pineapple  1  pimento 

1  tablespoon  vinegar  1  cup  celery 

1  package    Lemon    Jello  mayonnaise 

Heat  to  the  boiling  point  juice  from  the  small  can  of  pineapple,  one  tablespoon 
of  vinegar  and  water  to  make  a  pint.  Add  to  Lemon  Jello.  When  setting  add  the 
pineapple,  cubed,  the  shredded  pimento  and  the  celery  cut  fine  and  salted.  Mould  in 
individual  moulds  or  in  a  loaf  and  slice.  Serve  on  lettuce  with  mayonnaise. 

BREADS 
POPOVERS 

1  cup  milk  2  eggs 

1  cup  flour  1  teaspoon    melted    butter 

Vz  teaspoon    salt 

Add  flour  and  salt  to  milk  and  beat  well.  Then  add  one  unbeaten  egg  at  a 
time,  beating  thoroughly  with  egg  beater.  Add  melted  butter.  Have  muffin  tins 
or  custard  cups  well  greased  and  hot.  Bake  in  medium  oven  about  40  minutes.  Do 
not  take  from  oven  too  soon  or  the  popover  will  fall.  Makes  12  popovers. 

Mrs.    Robert    L.    Stanley 

HONEY   BRAN   MUFFINS 

%  cup  honey  1  %  teaspoons  soda 

1  beaten  egg  2  cups  bran 

1  Vz  cups  thick  sour  milk  2  tablespoons    melted    shortening 

%  cups    100%    whole   wheat   flour  %  cup  seedless  raisins 

%  cup  white  flour  Vz  teaspoon    salt 

Beat  the  egg,  stir  in  the  honey  and  sour  milk.  Sift  the  two  kinds  of  flour 
with  the  soda  and  salt,  mix  with  the  bran  and  stir  into  the  first  mixture,  adding 
the  raisins,  melted  shortening,  and  bake  in  greased  ge  mpans.  Mrs.  T.  D.  Odell 

13 


PARKER   HOUSE   CORN   ROLLS 

2  cups  flour  1  tablespoon  sugar 

1  cup  cornmeal  2  tablespoons  shortening 

4  teaspoons   baking  powder  1  egg 

%  teaspoon   salt  %  cup  milk 

Mix  and  sift  dry  ingredients,  cut  in  shortening  with  a  knife,  add  beaten  egg 
and  milk;  mix  well,  make  soft  dough  that  can  be  handled.  Turn  on  floured  board 
and  roll  to  about  %  inch  in  thickness;  cut  with  cutter  and  put  bit  of  butter  in 
center  and  fold  as  for  Parker  House  Rolls.  Bake  in  moderate  oven  about  15 
minutes.  Mrs.  Robert  L.  Stanley 

TEA  BISCUITS 

1  cup  flour  two  thirds  cup  sweet  milk 

1  tablespoon  sugar  1  tablespoon  lard 

1  teaspoon  baking  powder  pinch    salt 

Melt  lard  in  muffins,  then  pour  into  batter,  put  in  tins,  add  lump  butter,  sugar 
and  cinnamon  to  each  biscuit,  bake  in  hot  oven.  Mrs.  C.  D.  Strieker 

NUT  BREAD 

2cups  graham  flour  1  teaspoon  salt 

2  cups  white  flour  2  eggs 

1  cup  sugar  %  cup  chopped  nuts 

2  cups  milk  2  level  teaspoons  baking  powder 

Let  rise  one  half  hour.     Bake  in  a  slow  oven  one  and  one  half  hours. 

Mrs.    Alfred    Gate 

NUT  BREAD 

1  Vz  cups  flour  1  teaspoon  salt 

2  cups  graham  flour  %cup  chopped  walnuts 

%  cup  cornmeal  1  cup   seedless    raisins 

%  cup  brown  sugar  %  cup  molasses 

2  teaspoons  baking  powder  2  cups  sour  milk  or  buttermilk 

1  teaspoon  soda 

Sift  dry  ingredients,  but  do  not  discard  bran  from  graham  flour ;  add  remainder 
of  materials  in  order  named.  Put  into  two  small  well-greased  bread  pans ;  allow  to 
stand  15  minutes.  Bake  about  40  minutes  in  moderate  oven.  Mrs.  F.  W.  Oilman 

BROWN   NUT  BREAD 

4  tablespoons   melted  crisco  1  Vz  cups  graham   flour 

2  eggs  %  teaspoon    salt 

1  cup  sugar  1  teaspoon    baking   soda 

two  thirds  cup  New  Orleans  Molasses          1  cup   Sultana  raisins 
1%  cups  flour  1  cup    sour   milk 

Beat  eggs  and   sugar  together   for   5  minutes,   then  add   molasses,   soda  mixed 

with  milk,  salt,  flour,  raisins  and  nuts.  Mix  and  turn  into  greased  and  floured 
cake  tin  and  bake  in  a  slow  oven  one  and  a  quarter  hours.  Sufficient  for  one  medium 
sized  loaf.  Mrs.  Lee  E.  Bates 
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The  Successful  Cook 


_MUST    HAVE   THE    NECESSARY    UTENSILS   TO   WORK   WITH. 

COOKING  UTENSILS  OF  EVERY  DESCRIPTION  ARE  CARRIED  IN  OUR  BASEMENT  DE- 
PARTMENT, WHERE  A  CORDIAL  WELCOME  AWAITS  YOU  REGARDLESS  WHETHER 
YOU  PURCHASE  OR  NOT. 

CHOOSE     AT     YOUR     CONVENIENCE     FROM     THE     FOLLOWING     ASSORTMENTS 
THE   NEW   COLORED    ENAMEL    WARE    IN    SHADES   OF   GREEN,    RED,    YELLOW    AND    BLUE 
WHITE     ENAMELED     WARE     VERY     REASONABLY     PRICED. 

GRAY    ENAMELED    WARE   THAT    LOOKS    WELL   AND    WILL    GIVE   SATISFACTORY    SERVICE 
WHITE    LINED    EARTHEN-WARE. 
GENUINE    PYREX    TRANSPARENT    OVEN-WARE. 


VERMONT    AVENUE    AT    35™    STREET 


BAKING  POWDER  BISCUIT 

2  cups  flour  2  tablespoons  shortening 

4  teaspoons   Royal  Baking  Powder  %  cup  milk  or  half  milk 

%  teaspoon  salt  and  half  water 

Sift  together  flour,  baking  powder  and  salt,  add  shortening  and  rub  in  very 

lightly;  roll  or  pat  with  hands  on   floured  board  to  about  one  inch  in  thickness. 

Add  liquid  slowly;   (handle  as  Jittle  as  possibe)  ;  cut  with  biscuit  cutter.     Bake  in 

hot  oven  IS  to  20  minutes. 

EMERGENCY  BISCUIT 

2  cups    flour  2  teaspoons  baking  powder 

%  teaspoon  salt  1  tablespoon   butter 

Mix  and  sift  flour,  salt  and  baking  powder,  rub  in  butter,  mix, to  a  thick  batter 
with  a  little  miik,  drop  by  spoonfulls  in  a  greased  pan,  and  bake  in  a  quick  oven. 

PLAIN  GINGERBREAD 

%  cup  sugar  %  teaspoon  baking  powder 
%  cup  molasses  1  teaspoon  cinnamon 

1  cup  sour  milk  2  teaspoons  ginger 

2  cups  flour  %  teaspoon   cloves 

1  egg  2  to  4  teaspoons   shortening 

%  teaspoon  salt 

Mix  all  dry  ingredients  except  sugar.  Beat  egg  in  mixing  bowl  and  add  sour 
milk ;  mollasses  and  sugar ;  add  melted  fat  to  molasses  mixture  and  bake  in  a  mod- 
erate oven  thirty  minutes.  Mrs.  S.  G.  Clarke 

GINGERBREAD 

%  cup  sugar  %  teaspoon   cloves 

1  cup  molasses  2%  cups   flour 

*&  cup  shortening  1%  teaspoons  soda  in 

1  teaspoon    cinnamon  1  cup  boiling  water 

1  teaspoon   ginger  2  eggs 

Mix  in  order  given  and  mix  slowly.  Mrs.  Alfred  Gate 
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RICH  GINGERBREAD 

%  cup  brown  sugar  1  teaspoon   soda 

%  cup  molasses  1  %  cups    flour 

%  cup  melted  shortening  1  teaspoon  ginger 

Vz  cup  hot  water  1  teaspoon  cinnamon 

2  eggs  %  teaspoon   cloves 

speck   salt  %  teaspoon    allspice 

Mix  dry  ingredients,  add  liquid  and  bake  in  moderate  oven  about  twenty  minutes. 

Mrs.  T.   D.   Odell 

BRAN  BREAD 

1  egg   (well  beaten)  1  level  teaspoon  soda  in  a  little  water 
%  cup  brown  sugar                                           1  teaspoon    salt 

%  cup  molasses  3  cups  graham  flour 

2  cups  sour  milk  2  cups  bran 

Mix  and  let  rise  one  hour,  then  bake  in  a  slow  oven  one  hour. 

BRAN  BISCUIT 

1  tablespoon  molasses  2  teaspoons  baking  powder 

1  egg  1  %  cups  health  bran 

1  teaspoon  melted  butter  %  cup  flour 

1  cup   sweet   milk 

Use  gem  pans.    Grease  and  have  piping  hot  before  putting  in  the  batter. 

MUFFINS 

2  cups   flour  2  eggs 

1  teaspoon  baking  powder  1  cup  sweet  milk  or  cream 
pinch   of   salt  butter    size    of    egg    (melted) 

Mix  flour,  baking  powder  and  salt  together.  Add  beaten  yolk  of  eggs,  the 
milk  and  butter ;  then  add  first  mixture  to  it  and  the  well  beaten  whites  of  eggs. 
Beat  well  and  bake  immediately  in  gem  pan  in  hot  oven.  A  little  sugar  can  be  added 
if  desired. 

BREAKFAST  MUFFINS 

2  eggs  2  tablespoons    melted    butter    or 

1  cup  milk  shortening 

2  cups  flour  »      salt 
2  teaspoons  baking  powder 

Bake  in  quick  oven. 

NUT  BREAD 

2%  cups  flour  1  iegg 

1  cup  sugar  1  teaspoon   salt 

2^/z  teaspoons    baking  powder  1  teaspoon   cinnamon 

1  cup    milk  1  cup  nuts 

1  cup   raisins 

Mix  and  let  stand  Vz   hour.     Bake  slowly  one  hour. 

16 


RIBBON  SANDWICHES 

Take  six  or  more  slices  of  bread  and  butter  on  one  side.  On  the  first  slice 
spread  finely  chopped  ham;  on  second  slice  spread  lettuce  and  mayonnaise;  on  third 
spread  nuts  and  chopped  olives  mixed  with  mayonnaise;  on  fourth,  cheese  and  pi- 
mentos; fifth,  scrambled  eggs.  Place  one  slrce  on  top  of  other  with  plain  bread 
last.  Wrap  in  slightly  dajmpened  napkin  and  put  a  weight  on  them  for  an  hour. 
Cut  off  crusts,  then  slice  down  through  all  making  thin  sandwiches  which  will  have 
all  the  differant  fillings.  The  filling  can  be  varied  to  more  color  if  desired. 

MRS.  LE  ROY  WEATHERBY 

CALAVO  SANDWICH  SPREADS 

Mash  the  flesh  of  a  Colavo  and  spread  on  cradkers  or  toast.  If  seasoning  is 
required  use  a  little  salt  and  pepper  or  lemon  juice.  Try  beating  the  flesh  of  a 
Colavo  with  lemon  juice  and  a  little  salt.  Serve  on  toasted  squares  of  whole  wheat 
or  white  bread.  Garnish  with  slices  of  ripe  olive.  Serve  as  an  open  sandwich  with 
the  Colavo  spread  thickly. 

A  deliscious  spread  can  be  made  by  mashing  the  flesh  of  a  Colavo  Tind  whipping 
with  a  fork,  adding  as  much  mayonnaise  as  there  is  flesh  of  Che  fruit.  Try  mixing 
fhe  paste  with  chopped  ripe  olives.  Serve  on  rys  bread  or  on  toasted  bread. 

PUDDINGS 
DESSERT  DAINTY 

1  cup  cold  cooked  rice  Vz  cup  cut  up  marshmallows 

Vz  cup  diced  pineapple  1  cup   sweetened   whipped   cream 

Mix  all  together  and  serve.  Mrs.  Robert  Stanley 

PINEAPPLE  SNOW 

1  small   can  grated  pineapple  %  cup  cold  water 

%  cup   sugar  %  pint  whipped  cream 

2  or  3  teaspoons  gelatine 

Dissolve  sugar  and  grated  pineapple ;  put  on  stove  until  boiling  hot ;  dissolve 
2  or  3  teaspoons  gelatine  in  Vz  cup  cold  water ;  pour  into  hot  pineapple  and  sugar. 
When  cold  and  just  ready  to  set,  mix  %  pint  whipped  cream  with  it  and  let  it  set. 

Mrs.    Townsend 
BAVARIAN  CREAM 

1  package  Red  Lemon  Jello  1  bottle  maraschino  cherries 

1  pint  hot  water  or  pineapple  juice  1  small  can  grated  pineapple 

Vz  cup  sugar  1  dozen  macaroons  rolled 

1  package  marshmallows  1  pint  cream 

Roll  macaroons,  cut  up  cherries  and  marshmallows ;  whip  1  pint  of  cream ;  whip 
the  jello,  then  whip  all  together;  fine  with  angel  food  cake.  Serves  12  people. 

Mrs.  Lee  E.  Bates 
CHOCOLATE  PUDDING 

1  square  chocolate  one  third  cup  corn  starch 

3  cups    milk  one  third  cup  sugar 

Mix  cornstarch  and  sugar  with  a  little  milk  and  stir  into  hot  milk  with  choco- 
late ;  flavor  with  vanilla  and  cook  until  of  sufficient  consistency. 

Mrs.  Le  Roy  Weatherby 
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AMBULANCE  SERVICE  LADY  ATTENDANT 

W.  D.  LeCHEMINANT 

FUNERAL  DIRECTOR 

MORTICIAN 

911   Venice  Boulevard  Los  Angeles 

Phone  WEstmore  2629  Day  or  Night 

Our  funeral  home  is  commodious,  homelike  and  comfortable.     It  is  in  charge 
of  professional  men  and  women  who  have  an  understandable  consideration 
for  the  bereaved. 
Our  prices  are  determined  by  those  who  make  the  arrangements. 

BUTTERSCOTCH  PINEAPPLE  PUDDING 

1  quart  milk  %  cup  brown  sugar 

one  third  cup  minute  tapioca  1  cup   crushed    pineapple 

1  egg  one   third  cup  nut   meats 

6  tablespoons    butter 

Scald  milk  in  double  boiler,  add  tapioca,  sugar  and  salt  and  cook  15  minutes ; 
add  beaten  egg  yolk  and  cook  until  thickens  and  remove  from  heat.  Melt  butter  in 
sauce  pan ;  add  brown  sugar  and  melt ;  stir  rapidly,  add  pineapple  and  nuts.  Stir 
this  into  tapioca ;  fold  in  stiffly  beaten  egg  white — chill — serve  with  whipped  cream. 

Mrs.  Clifford  Le  Cain 

PARADISE   PUDDING 

1  pint  bread   crumbs,    fine  3  cups    milk 

1  tablespoon   melted   butter  %  teaspo   onsalt 

4  egg  yolks  1  lemon 

1  cup  sugar  4  whites    of    eggs 

Mix  bread  crumbs  with  butter,  beat  yolks  of  eggs  with  1  cup  sugar,  salt,grated 
rind  of  lemon ;  add  3  cups  milk,  stir  well,  and  pour  over  bread  crumbs.  Bake  slowly, 
let  cool  ten  minutes,  spread  with  layer  of  pineapple,  preserves  or  any  kind  of  jell. 
Beat  whites  of  4  eggs  stiff,  add  3  tablespoons  of  powdered  sugar — 1  tablespoon 
lemon  juice  and  spread.  Brown  lightly.  Mrs.  Fred  W.  Oilman 

DATE  PUDDING 

1  cup  sugar  1  pound  dates 

6  eggs  pinch  of  salt 

6     tablespoons   cracker   crumbs  1  cup   nut   meats 

2  teaspoons  baking  powder 

Mix  dates  and  nuts,  add  crackers,  crumbs,  baking  powder  and  salt ;  add  beaten 
egg  yolks,  mix  thoroughly,  fold  in  stiffly  beaten  egg  whites.  Place  in  greased  shal- 
low pan  and  bake  twenty  minutes  in  a  moderate  oven  (325  degrees),  cool  and  cut 
in  squares,  serve  with  whipped  cream  or  hard  sauce.  Mrs.  Charles  Strieker 

PEACH  COTTAGE  PUDDING 

*4  cup  butter  2  cups   flour 

Vz  cup  sugar  1  Vz  rounding    teaspoons   baking   powder 

1  egg  well  beaten  Vz  teaspoon   salt 

1  cup   milk 

Stir  in  two  cups  sliced  or  canned  peaches,  bake  in  square  pan  and  serve  with 
hard  sauce.  Any  chopped  or  sliced  fruits  can  be  used  in  a  similar  way. 

Mrs.  Le  Roy  Weatherby 
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FRANK  BUNKER'S 

VARSITY  AUTO  REPAIR  SHOP 

General  Auto  Repairing 


RAY   BARNES 

FRANK  GROW 

ELECTRICIAN 
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BATTERY   SERVICE 

WHERE  TROJAN  GREETS  TROJAN 
BEACON    3O98  935    W.    JEFFERSON    ST. 

RICE  AND  STRAWBERRY  PUDDING 

4  cups   milk  1  cup  powdered  sugar 

*,4  cup    rice  1  tablespoon  butter  beaten  to  cream 

1  tablespoon    butter  1  box    strawberries 

1  teaspoon    salt    (scant)  1  egg   white 

3  tablespoons    sugar 

Have  4  cups  milk  boiling  hot,  add  rice,  butter  beaten  to  cream,  salt  and  sugar, 
cook  one  hour.  Beat  powdered  sugar,  butter,  beat  white  of  egg  stiff  and  mash  straw- 
berries. Add  strawberries  and  white  of  egg  last.  Mrs.  B.  Pollard 

CARROT  PUDDING 

1  cup  raw  carrots  1  cup    flour 

1  cup  raw  potato  1  cup  raisins 

Vz  cup  suet  1  teaspoon  soda 

1  cup  brown  sugar  .  Vz  teaspoon  cinnamon,  cloves  &  nutmeg 
Run  potatoes  and  carrots,  suet  and  raisins  through  food  chopper ;  add  soda  to 

potato ;  mix,  place  in  one  pound  baking  powder  cans  and  steam  two  hours. 

CINNAMON  APPLES 

2  cups  sugar  10  cents  worth  cinnamon  candy 

1  cup  water 

Cook  until  it  forms  syrup.  Add  8  Jonathan  apples,  pared  and  cored.  Cook  until 
tender.  Remove  apples  and  add  1  tablespoon  strawberry  jello  to  remaining  syrup. 
Pour  over  apples.  MRS.  ALBERT  ULREY 

BROWN  BETTY 

2  cups   soft  bread   crumbs  1/2  teaspoon  cinnamon 

2  teaspoons  butter  Vz  teaspoon  nutmeg 

3  cups  apples  Vz  lemon  juice 
Vz  cup  sugar                                                        */i  cup  water 

Mix  the  butter  and  bread  crumbs.  Cut  apples  in  small  pieces  and  add  remain- 
ing ingredients.  Place  some  bread  crumbs  in  baking  dish  and  then  a  layer  of  apples. 
Continue  until  all  ingredients  are  used.  Bake  from  20  to  30  minutes  and  serve  with 
hard  sauce. 

CALAVO   DATE   WHIP   DESSERT 

Peel  a  Calavo  carefully.  Mash  the  flesh  with  a  fork  and  whip  to  consistency 
of  cream.  Add  just  a  suggestion  of  lemon  juice  and  mix  with  chopped  or  ground 
dates.  Beat  the  Calavo  and  dates  together  well  and  heap  up  in  sherbet  glasses. 
Place  a  maraschino  cherry  on  top.  Chill  thoroughly  before  serving. 
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DELICATE  PUDDING 

1  pint  boiling  water  add  piece  butter 

1  cup  sugar  grated  rind  and  juice  of  1  lemon 
3  tablespoons   flour 

When  cooked  stir  in  quickly  whites  of  3  eggs.  Custard  (or  use  cream),  1 
pint  milk,  yolks  of  3  eggs,  1  cup  sugar,  flavor  with  vanilla. 

MRS.   F.  W.   OILMAN 

DATE  PUDDING 

2  eggs  1  teaspoon  hiking  powder 

1  cup   sugar  1  cup  chopped  dates 

2  tablespoons  flour  1  cup  chopped  nuts 

Beat  eggs,  add  cup  sugar,  then  sifted  flour  and  baking  powder.  Then  add 
chopped  dates  and  nuts.  Bake  in  a  very  moderate  oven  %  hour.  The  pudding  is 
equally  good  although  quite  different  if  steamed  for  an  hour  and  a  half.  Serve  with 
whipped  cream  or  vanilla  sauce. 

VANILLA  SAUCE 

two  thirds   cup   sugar  1  teaspoon  vanilla 

3  tablespoons  flour  1%  cups   water 

1A  teaspoon  salt  Vz  teaspoon  lemon  extract 

Mix  the  sugar,  flour  and  salt  thoroughly,  add  the  water  slowly  and  boil  2  minutes. 
Add  the  vanilla,  lemon  and  butter.  Beat  one  minute  and  serve.  If  you  like  it 
thinner,  more  water  may  be  added. 

FROZEN  MARSHMALLpW  PUDDING 

1  lb.  marshmallows  1  pint  whipped  cream 

1  large  can  pineapple  1  tablespoon  sugar 

Mix,  put  in  freezer  and  pack  with  ice.  GLADYS  GRAY 

RAISIN  PUDDING 

1  cup  flour  Vz  teaspoon    each      cinnamon,      nutmeg 

%  cup  sugar  and    cloves 

*4  cup  milk  2  teaspoons    baking    powder 
1/2  cup  raisins 

SAUCE 

1  cup  brown  sugar  2  tablespoons    butter 

%  cup  hot  water  vanilla 

Boil  5  minutes.     Drop  pudding  by  spoonfulls  into  hot  sauce.     Bake  20  minutes. 
Do  not  stir. 

CAKES,   COOKIES  and   ICINGS 

"SPICE  CAKE" 

1  cup  sour  milk  ^4  teaspoon   cloves   or  nutmeg 
1  %  cups    sugar  1  cup    raisins 

%  cup  shortening  1  level   teaspoon   soda 

2  eggs  1  cup  nuts 
%  teaspoon  cinnamon  2%  cups  flour 

Bake  slowly  1H  hours.  MRS.  ALFRED  GATE 
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pROWN 
I  AUNDRY    6? 
CLEANING 
COMPANY 

^X          "OUR  SKILL  AND  CARE 

MAKE  YOUR  CLOTHES  WEAR" 

1624  Paloma  Ave.  WEstmore  6351 

ORANGE  CAKE 

Vz  cup  shortening  1  teaspoon    soda    dissolved    in      warm 
1  %  cups    sugar  water 

%  cup  sour  milk    (or  sweet  milk  with  2  cups    flour 

3    teaspoons    baking      powder      and  2  eggs 

speck  soda  1  cup  raisins  if   liked 

1  large  orange  ground  in  meat  grinder 

Combine  as  in  any  other  cake  and  bake  in  very  slow  oven.     Frost  with  orange 
or  other  icing.  MRS.  THANE  ODELL 

WHITE  LAYER  CAKE 

1%  cups  sugar  1  cup  milk 

l/2  cup  lard  and  butter  mixed  2Vz  cups  flour 

2%  teaspoons  baking  powder  Whites  of  3  eggs,   flavoring 

PRUNE  CAKE 

3  eggs    (save   2   whites)  1  cup   cooked   prunes 

2  cups    sugar  2  cups   flour 
1  cup   salad   oil  salt 

1  cup  sour  milk  */i  teaspoon    each   of    spices 

Cream  eggs  and  sugar.  Add  chopped  cold  prunes  and  spices,   salad  oil,   sour 

milk  with  1  teaspoon  soda.  Add  flour  with  2  teaspoons  bajcing  powder.     Bake  in 

3  layers  in  slow  oven.  MRS.  FRED  OILMAN 
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ONE  EGG  CAKE 

1  cup  sugar  1%  cups  flour 

4  tablespoons   shortening  3  teaspoons  baking  powder 

two   thirds   cup   milk  V%  teaspoon   salt 

Cream  shortening — add  sugar,  mix  well.  Add  egg,  well  beaten  and  other  in- 
gredients. MRS.  ALFRED  GATE 

APPLE  SAUCE  CAKE 

1  cup  sugar  1  cup  seedless   raisins 
%  cup  butter  1  teaspoon    cinnamon 

1%  cups  apple  sauce  1  teaspoon    nutmeg 

2  cups  flour  2  teaspoons   soda  sifted  in   flour 
Cream  the  butter  and  sugar,  add  the  sweetened  apple  sauce,  raisins  dipped  in 

flour,  and  the  cinnamon  and  nutmeg.     Beat  thoroughly  until   smooth.     Bake  in  a 
slow  oven  40  minutes.  MRS.  LE  ROY  S.  WEATHERBY 

CHOCOLATE  CAKE 

%  cup  sugar  1  egg  yolk 

%  cup  sweet  milk  3  squares    chocolate 

Boil  the  above  and  let  cook. 

%  cup  butter  or  Crisco  ^  teaspoon   soda  dissolved  in  the  milk 

1  cup  sugar  %  cup  sour  milk 

2  eggs,  whites  and  yolks  beaten                     2  cups  flour 
separately 

Add  first  mixture  and  bake  in  2  layers.  MRS.  BRUCE  POLLARD 

PLAIN  TWO  LAYER  CAKE 

4  tablespoons  butter  2  teaspoons  baking  powder 

1  cup  sugar  1%  cups  flour 

2  eggs  1  teaspoon  spice  or  other  flavoring 
%  cup  milk  1  speck  salt 

Bake  in  moderate  oven.  MRS.  F.  G.  MULLINS 

DATE  NUT  CAKE 

1  cup  sugar  2  cups  flour 

%  cup  butter  2  eggs 

^  cup  dates  1  teaspoon  baking  powder 

%  cup  nutmeats  1  teaspoon  soda 

1  cup  boiling  water  pinch  of  salt 

Pour  boiling  water  over  dates  and  add  soda,  cream,  butter  and  sugar.  Sift  salt, 
baking  powder  and  flour  three  times.  Beat  flour  into  date  mixture.  Beat  eggs  and 
add  to  butter  and  sugar.  Mix  the  two  together  and  add  nuts.  Bake  in  layer  pans  in 
moderate  oven.  MRS.  WILLIAM  REEDER 

ANGEL  FOOD  CAKE 

whites  of  11  eggs  scant  teaspoon  cream  of  tartar 

1  cup  flour  IVi  cups  sugar 

Sift  flour,  cream  of  tartar  and  sugar  7  times.  Fold  in  whites  of  eggs.  Bake  in 
ungreased  pan. 
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The  Delmer  A.  Smith 

MORTUARY 

731   West  Washington  Street 


WHITE  &  GOLD  CAKE 

WHITE 

2Vz  cups  flour  %  cup  milk,  flavor 

%  cup  butter  2  teaspoons  baking  powder 

1  %  cup  sugar  whites   of   8  eggs 

GOLD 
%  cup  butter  yolks  of  8  eggs 

1  Vz  cup  sugar  %  cup  milk 

2Vz  cups  flour  2  teaspoons  baking  powder,  flavor 

DATE  CAKE 

1  cup  sugar  1  teaspoon  baking  powder 

1  tablespoon    butter  1  cup  boiling  water 

1  cup  flour  y*  teaspoon  soda  in  boiling  water 

1  pound  dates  1  cup  nut  meats 

Beat  1  egg  separately  and  add  last.     Serve  with  whipped  cream. 

BRIDES  CAKE 

3  cups  sugar  4  small  cups  flour 

small  cup  butter  %  cup  cornstarch 

1  cup  sweet  milk  2  teaspoons  baking  powder 

whites  of   12  eggs,  flavor  Bake  in  loaf. 

SUNSHINE  CAKE 

10  eggs  1  teaspoon  lemon 

1%  cups  sugar  1  level  teaspoon  cream  tartar 

1 1A  cups  flour  pinch  salt 

1  teaspoon  vanilla 

Sift  flour  4  times,  sift  sugar  and  salt  4  times.  Beat  whites  stiff,  adding  cream  of 
tartar,  little  at  a  time.  Add  sugar  by  spoonful,  then  flour  slowly.  Beat  yolks,  with 
flavoring,  and  add.  Bake  in  ungreased  pan  slowly  for  1  hour.  Invert  pan  until  cool. 

BURNT  SUGAR  CAKE 

^  cup  butter  1  l/z  cups  sugar 

Vz  cup  each  milk  and  water  3  cups    flour 

.  %  cup  burnt  sugar  syrup  2  eggs 

1  teaspoon    vanilla  2  heaping  teaspoons  baking  powder 

Bake  in  two  layers. 

Frosting 

1  %  cups  sugar  2  tablespoons  sugar  syrup 

Vz  cup  milk  small    lump  butter 

Cook  until  forms  firm  ball  in  cold  water.  Add  1  tablespoon  vanilla  and  cool. 
Beat  until  too  stiff  to  spread.  Thin  to  proper  consistency  with  milk.  To  burn  sugar 
put  1  cup  sugar  in  skillet  and  burn  until  it  smokes.  Add  %  cup  water  and  cook 
until  a  thin  syrup  is  formed.  MRS.  BRUCE  POLLARD 
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DEVILS  FOOD  CAKE 

2  cups  brown  sugar  1  teaspoon   baking    powder 

%  cup  butter  2  eggs 

2  tablespoons  chocolate  %  cup    sour   milk 

2  cups  flour  1  level   teaspoon  soda 

%  cup  hot  water  vanilla 

Cream  butter  and  sugar  and  add  eggs  well  beaten.  Add  milk.  Sift  flour,  cocoa, 
salt,  soda  and  baking  powder  together  three  times  and  add  to  the  first  mixture. 
Stir  in  vanilla  and  bake  in  layers  or  loaf  in  a  moderate  oven.  MRS.  S.  G.  CLARK 

DEVILS  FOOD  CAKE 

1  cup  sugar  2  cups  flour 
%  cup  butter                                                     %  cup  cocoa 

2  eggs  1  level  teaspoon  soda 
Icup  milk   (sweet)                                           2  teaspoons  baking  powder 

%  teaspoon  salt  1  teaspoon  vanilla 

Cream  butter  and  sugar  and  add  eggs  well  beaten.  Add  milk.  Sift  flour,  cocoa, 
salt,  soda  and  baking  powder  together  three  times  and  add  to  the  first  mixture. 
Stir  in  vanilla  and  bake  in  layers  or  loaf  in  a  moderate  oven.  Mrs.  S.  G.  CLARK 

FINE  FRUIT  CAKE 

15  eggs  %  lb.   almonds    (blanched) 

1%  Ibs.   butter  1  oz.  nutmeg 

1  Vz  Ibs.    flour  1  oz.  cinnamon 

1 1/2  Ibs.   sugar  1  gill    grape    juice 

2Vz  Ibs.   raisins  Vz  teaspoon  soda 

2%  Ibs.  currants  Vz  cup    Orleans   molasses 

1  Vz  Ibs.  chopped  dates  1  gill  rose  water 

citron    (5  cents   worth) 

Cream  butter  and  sugar;  add  yolks  well  beaten;  then  molasses,  spices,  liquids 
and  fruits  that  have  been  rubbed  dry  in  flour,  nuts  and  citron.  Lastly  flour  and 
well  beaten  whites.  Bake  four  hours.  This  makes  two  big  cakes. 

.MRS.  DAVID  CRAIL 

SHORTCAKE 

2  cups    flour  */4  cup   butter 
%  teaspoon  salt  1  egg 

4  teaspoons    baking    powder  l/z  cup    milk 

4  tablespoons    sugar 

Sift  dry  materials  together  and  rub  in  the  butter  Beat  egg  and  milk  together 
and  add  to  dry  mixture  Mix  well,  turn  on  floured  board,  and  roll  about  %  inch 
thick  Cut  with  biscuit  cutter  and  place  in  hot  oven  Split  and  butter  while  hot. 
Serve  with  crushed  strawberries  as  individual  shortcakes. 

BURNT  SUGAR  CAKE 

1  cup   butter  3  teaspoons    caramel 

1 V6  cups   sugar  1  teaspoon    vanilla 

3  yolks  eggs  Vz  cup    flour 

1  cup  cold  water  2  teaspoons    baking    powder 

2  cups  flour  2  egg  whites 

Cream  butter,  add  sugar  and  cream  again,  add  yolks,  1  cup  cold  water  and  2 
cups  of  flour.  Beat  all  3  minutes,then  add  last  half  and  beat  well. 
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CARAMEL  FOR  BURNT  CAKE 

Put  %  cup  sugar  in  sauce  pan,  cook  until  sugar  melts  or  burns;  add  Vz  cup 
boiling  water ;  remove  pan  from  fire,  put  in  water,  stir  briskly.  Put  on  stove  and 
boil  until  you  have  a  syrup.  Then  bottle  it. 

FILLING 

1  cup    sugar  1  teaspoon  vanilla 
Vz  cup    water                                                        2  teaspoons   caramel 

2  egg    whites 

Boil  sugar  and  water  until  it  hardens,  beat  in  whites,  vanilla  and  caramel. 

MRS.  DAVID  CRAIL 

PLAIN   TWO   LAYER   CAKE 

1  cup  sugar  1  teaspoon    baking    powder 
Vs  cup  butter                                                         1  cup  milk 

2  eggs  2  cups   flour 
pinch    of    salt  1  teaspoon   vanilla 

Cream  shortening  and  add  sugar  gradually.  Beat  egg  yolk  and  add.  Stir  in 
milk  and  flour  (sifted  with  baking  powder  several  times).  Last  fold  in  stiffly  beaten 
whites  of  egg  and  flavoring.  Bake  in  layers.  MRS.  OWEN  C.  COY 

LAYER  CAKE 

3  eggs  butter    size    of    egg    (melted) 
1  Vz  cups    sugar                                                      %  cup  hot  milk 

1%  cups  flour  flavoring 

1  %  teaspoons    baking    soda 
pinch  of  salt 

Cream  eggs  and  sugar,  melt  butter  in  the  hot  milk,  flavoring,  and  add  to  eggs 
and  sugar ;  mix  well.  Bake  in  moderate  oven. 

PRUNE  CAKE 

1  cup  sugar  3  tablespoons    sour   cream    (or   milk) 

%  cup   shortening  1  cup    cooked    prunes 

1  egg  1  Vz  cups   flour 
Vz  teaspoon  soda  1  teaspoon  vanilla 

salt  1  teaspoon  cinnamon 

Cream  sugar  and  fat ;  add  egg,  sour  cream  and  prunes.  Sift  soda  with  flour  and 
vanilla  and  cinnamon.  Bake  1  hour  in  very  slow  oven. 

WHITE  CAKE 

l/2  cup    shortening  3  teaspoons  baking  powder 

1  Vj  cups   sugar  1  teaspoon  salt 

1  cup  milk  or  water  1  teaspoon  orange  extract 

3  cups    flour  3  whites   eggs 

Cream  shortening,  add  sugar  and  creajn.  Sift  dry  ingredients  and  add  alter- 
nately with  milk.  Add  orange,  beat  thoroughly  and  last  fold  in  stiffly  beaten  whites 
of  eggs.  Bake  in  greased  layer  tins  in  moderate  oven  for  15  minutes. 
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UPSIDE  DOWN  CAKE 

4  slices  pineapple  2  cups  brown  sugar 

%  Ib.  butter  %  package   dates 

Melt  butter  in  pan.  Cut  up  pineapple.  Add  dates  (cut  in  pieces)  and  the 
brown  sugar.  Stir  until  thoroughly  mixe.  Mix  plain  cake  and  pour  on  top.  Bake 
20  to  30  minutes.  Turn  out  while  hot.  Serve  with  whipped  cream. 

MRS.  W.  S.  STRICKLER 

Cinnamon  Sweet   Cake 

1  cup  brown  sugar  1  teaspoon   cinnamon 

1  tablespoon  butter  %  cup  milk 

1  egg  1  Vz  teaspoon  baking  powder 

2  cups   flour 

Cream  the  butter  and  sugar.  Add  egg  and  cinnamon,  then  the  flour  and  milk 
alternately  and  the  baking  powder  last.  Bake  in  2  shallow  greased  tins ;  spread 
brown  sugar,  cinnamon  and  bits  of  butter  over  the  top  and  bake  in  a  moderately 
hot  oven.  Place  one  layer  on  other  while  still  hot. 

BUTTERSCOTCH  COOKIES 

4  cups   brown   sugar  1  teaspoon  soda 

1  cup   shortening  6  cups    sifted    flour 

4  eggs  Vz  teaspoon  salt 

1  teaspoon  cream   tartar  flavoring 

Cream  sugar  and  shortening  and  add  beaten  eggs.  Sift  into  it  the  flour,  cream 
tartar,  soda  and  salt.  Mix  well  and  knead  in  enough  flour  to  form  into  small  loaves. 
Mix  and  mold  at  night.  Set  in  cooler  and  in  the  morning  slice  thin  as  desired  and 
bake  in  amoderate  oven  (350  degrees)  on  the  bottoms  of  the  cake  tins.  This  is  a 
large  recipe  and  makes  several  hundred  cookies.  MRS.  OWEN  C.  COY 

FLUFFY  SPONGE  CAKE 

3  egg   yolks  */i  cup  cold   water 
V*  cup  cold  water  1  cup   pastry   flour 

\Vz  cups   sugar  l/z  teaspoon   salt 

%  teaspoon    lemon   extract  2  teaspoons  baking  powder 

2  cups    pastry    flour  3  egg  whites 

Use  a  strong  Dover  egg  beater,  beat  egg  yolks,  then  beat  in  each  ingredient 
as  enumerated  in  order,  baking  powdr  and  salt  with  last  cup  of  flour.  Fold  in  egg 
whites  beaten  very  light.  Bake  in  greased  papered  layer  pans. 

MRS.   WILLIAM   REEDER 

FAIRY  SPONGE  CAKE  .. 

2  cups   sugar    (scant)  1  cup   boiling   water 

4  eggs  2  teaspoons  baking  powder 

2  cups    flour    (sifted)  1  teaspoon   flavoring  or  to  taste 

Separate  eggs  using  one  whole  egg  and  yolks  together.  Beat  them  and  1  cup 
sugar  thoroughly,  add  second  cup  sugar,  beat  again  good.  Next  add  1  cup  flour, 
beat  again,  then  cup  hot  water,  pouring  it  in  slowly.  Keep  beating  all  the  time. 
Add  other  cup  flour  with  baking  powder  in  it;  beat  this  good,  add  flavoring  and 
whites  beaten  stiff.  Have  oven  hot,  then  turn  gas  down  about  half  when  the  cake 

MRS.  ROBERT  STANLEY 
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ICE-BOX  CAKE 

%  envelope   Knox  Gelatine  %  Ib.  lady  fingers 

14  cup    water  1  pint  whipping  cream 

1  cup  Log  Cabin   Maple  Syrup 

Dissolve  gelatine  in  cold  water.  Put  in  large  mixing  bowl.  Bring  maple  syrup  to 
boiling  point,  pour  on  gelatine  and  stir  until  dissolved.  Beat  with  egg  beater  until 
cold  and  creamy.  In  another  bowl  place  1  Vz  cups  cream  and  whip,  then  fold  gelatine 
mixture  into  the  cream. 

Line  pan  with  lady  fingers  across  the  bottom,  (split  them)  and  also  stand  along 
sides  of  pan.  Pour  gelatine  and  cream  mixture  into  pan  with  lady  fingers.  Put 
lady  fingers  across  top  also.  Stand  on  ice  for  several  hours.  Turn  out  of  mold, 
and  slice  .  Cover  with  whipped  cream  and  chopped  nuts.  ELMA  WATSON 

PINEAPPLE  UPSIDE  DOWN  CAKE 

2  tablespoons   butter  1  large    can    pineapple 

4  tablespoons   brown    sugar  chopped   nuts   or   coconut 

Melt  butter  and  sugar  together  over  flame.  Arrange  slices  of  pineapple  in 
pan.  Sprinkle  nuts  or  coconut  over  it.  Keep  warm  while  mixing  the  following 
batter : 

4  egg  yolks  Vz  teaspoon  baking  powder 

1  cup  sugar  4  whites  eggs 

pinch  of  salt  flavoring 

1  cup   flour 

Beat  yolks,  add  sugar  and  beat  again.  Add  flour  alternately  with  stiffly  beaten 
whites.  Salt  and  flavor. 

Pour  this  batter  over  the  fruit  in  the  pan.  Bake  slowly  until  a  golden  brown. 
Remove  from  the  oven,  let  stand  about  5  minutes  and  invert  on  plate. 

MRS.  ALBERT  HOLTER 

"YUM-YUMS"  (Date  Tart) 

1  egg  2  teaspoons    baking    powder 

1  cup   sugar  1  cup    chopped    nuts 

Vz  cup  milk  1  cup  chopped  dates 
1  cup  flour 

Mix  ingredients  in  order  given,  sifting  dry  ingredients  together.  Pour  into  a 
greased  shallow  pan  and  bake  in  a  moderate  oven  30  minutes.  While  hot  cut  into 

squares  and  roll  in  powdered  sugar.  LUCY  HUSE  GATE 

BROWN  SUGAR  DROP  CAKES 

1  Vz  cups    brown    sugar  1  egg 

Vz  cups    water  1  teaspoon  soda 

one  third  cup  shortening  2Vz  cups    flour 

Vz  cup   nuts  Vz  cup    raisins 
Vz  cup  raisins 

Mix  and  drop  by  spoonfulls  into  baking  sheet.     Bake  until  golden  brown. 

LUCY    HUSE   GATE 
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SATANIC  DOUGH 

two  thirds  cup  shortening  21A  cups   flour 

2  cups  sugar  2  eggs 

two   thirds    cup   milk  2  squares  chocolate  melted  and  mixed 

1  teaspoon   soda   dissolved   in  milk  with  %  cup  boiling  water 

Bake  in  loaf  or  3  layers.  MRS.  ALFRED  GATE 

DOUGHNUTS 

scant  cup  sugar  2  tablespoons  melted  shortening 

2  eggs  small   teaspoon   soda 

1  %  cups  buttermilk  1  teaspoon  baking  powder 

%  teaspoon   nutmeg  flour  to  roll  out 

Fry  in  hot  lard. 

RICH  COOKIES 

%  cup  butter  %  cup    flour 

one  third  cup  sugar  %  teaspoon   vanilla 

1  egg  well  beaten  raisins,    nuts   or    citrin 

Cream  butter,  add  sugar,  gradually  egg,  flour  and  vanilla.  Drop  from  spoon 
in  small  portions  on  buttered  pan,  2  inches  apart.  Spread  thinly  with  a  knife  first 
dipped  in  cold  water.  Put  on  raisins  or  nuts.  HELEN  TOWNSEND 

OATMEAL  DROPS 

2  cups  oatmeal  2  eggs 

1  cup  shortening  1  cup   sugar 

5  tablespoons    sweet   milk  1  level   teaspoon   soda 

1  cup   raisins  a  little  cinnamon 

2  cups  flour 

Mix  oatmeal  and  butter  and  let  stand.  Mix  well  beaten  eggs  with  sugar  and 
dry  ingredients.  Add  first  mixture  and  drop  from  spoon.  Bake  in  moderate  oven. 
1  cup  nuts  added  makes  them  better. 

SHAMROCK  CAKES 

4  tablespoons   shortening  8  tablespoons  milk 

1  cup  sugar  1  Vz  cups  flour 

2  eggs  2  teaspoons   baking   powder 
1  teaspoon   vanilla 

Cream  shortening  and  sugar  thoroughly.  Add  well  beaten  eggs — add  sifted  dry 
ingredients  alternately  with  milk  flavor.  Bake  in  shallow  pan,  greased,  in  a  rather 
quick  oven.  Cool  and  cut  in  shapes  of  shamrock  or  make  cup  cakes  and  frost  with 
green  frosting.  MRS.  LEE  BATES 

ROLLED  OATS  DROP  COOKIES 

%  cup  butter  1  teaspoon    cinnamon 

1  cup   sugar  1  cup  rolled  oats 

2  eggs  1  cup  raisins 
%  cup  coffee  or  sour  milk                               1  cup   nuts 
%  teaspoon  soda                                                2  cups  flour 

%  teaspoon    salt  MRS.  B.   POLLARD 
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OATMEAL  MACAROONS 

1  tablespoon  melted  butter  %  cup  rolled  oats 

Vz  cup   sugar  x/4  teaspoon  salt 

Vz  cup    flour  Vz  teaspoon  baking  powder 

Rub  sugar  into  butter  and  mix  with  egg ;  stir  in  rolled  oats,  salt  and  baking 
powder.  Drop  small  shapes  on  greased  pans  and  bake  in  hot  oven  until  brown  crisp. 

MRS.   LE   ROY  WEATHERBY 

FUDGE  BARS 

l/2  cup  shortening  %  cup   flour 

1  cup  sugar  1  cup  chopped  nuts 

2  eggs  1  teaspoon  vanilla 
5  tablespoons  chocolate 

Bake  in  slow  oven  Vz  hour  and  while  hot  cut  in  squares. 

MRS.   ALFRED   GATE 

NUT  BARS 

1  cup  brown   sugar  */4  teaspoon   soda 

1  egg  pinch   salt 

Mix :  1  teaspoon  nut  meats 

1  tablespoon    sour    cream  6%  rounding   tablespoons    flour 

1  tablespoon  water 

Mix  thoroughly  and  spread  thin  in  a  shallow  buttered  pan  and  bake  slowly. 
Cut  in  squares.  MRS.  S.  G.  CLARKE 

FILLED  FRUIT  COOKIES 

4  cups    flour  1  Vz  cups   sugar 

2  teaspoons    baking   powder  2  eggs 

1  cup   butter  Vz  cup  sweet  milk 

Rub  shortening  into  flour  that  has  been  mixed  well  with  baking  powder.  Add 
sugar,  eggs  and  milk.  Roll  thin,  place  teaspoon  filling  on  a  round  and  place  another 
round  on  top. 

FILLING 

1  cup  chopped  raisins  or  dates  1  cup  cold  water 

1  lemon   (grated  rind  and  juice)  2  tablespoons  butter 

1  tablespoon  flour  Vz  cup  chopped  nuts 

1  cup  sugar 
Cook  until  thick  and  add  nuts.  MRS.  LEE  E.  BATES 

FILLED  COOKIES 

1  cup  sugar  2Vz  cups    flour 

Va  cup   shortening  1  teaspoon  baking  powder 

1  egg  pinch  salt 

Vz  teaspoon  soda  1  teaspoon    vanilla 

Vz  cup  sour  milk 

FILLING 

1  cup  raisins  Vz  cup  sugar 

Vz  cup  nut  meats  1  tablespoon  flour 

Vz  cup  water  salt 

Grind  nuts  and  raisins.  Boil  all  until  smooth  and  put  spoonfull  between  2  cook- 
ies rolled  very  thin.  Press  edges  together  and  bake  in  quick  oven. 
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FRUIT  WHIP 

1  cup  sugar  white  of  1  egg 

1  cup  fruit  pulp 

Put  together  in  a  bowl  and  whip  with  an  egg  beater  until  stiff. 

MRS.  OWEN  C.  COY 
ROCKS 
1%  cups   sugar  1  cup  chopped  nuts 

two  thirds  cup  butter  1  cup   raisins 

2%  cups   flour  1  teaspoon  cinnamon 

%  teaspoon  soda  one  third  cup  sour  milk 

Drop  on  tins  and  bake.  MRS.  LE  ROY  WEATHERBY 

DATE  BARS 

2  eggs  beaten   stiff  pinch  salt 

1  cup  sugar  1  cup  chopped  nuts 

6  tablespoons   flour  1  cup  dates  cut  in  thirds 

2  level   teaspoons   baking   powder 

Mix  in  order  given  and  bake  in  sheet  pan.  300  degrees  for  about  30  minutes. 
When  done  cut  in  squares  or  bais.  MRS.  OWEN  C.  COY 

"AUNT  ALLIE'S  ROCKS" 

2  pkgs.  dates — seed  and  cut  in  4  pieces    2  heaping  teaspoons  baking  powder 

2  cups  English  walnuts    (chopped)  4  eggs    (beaten  separately) 

1  cup   sugar  vanilla 

1  cup  flour 

Beat  whites  very  stiff.  Add  yolks,  then  sugar  and  flavor.  Put  baking  powder 
in  flour,  sift  enough  over  dates  and  nuts  to  keep  them  from  sticking  together.  Stir 
the  rest  in  the  mixture  and  bake  in  small  cakes  on  top  of  buttered  tin.  Leave  about 
1  inch  space  between  the  cakes.  MRS.  A.  F.  SPEICHER 

CHOCOLATE  ICING 

1  egg  yolk  1  oz.  melted  chocolate 
4  tablespoons   butter                                         1  teaspoon  vanilla 

2  cups  powdered  sugar 

Cream  butter  and  sugar.  Add  chocplate,  then  beaten  egg  yolk  and  vanilla.  If 
too  thick  to  spread,  add  a  little  cream.  MRS.  DAVID  CRAIL 

BANANA  ICING 

Take  %  a  banana,  mash  well  and  add  enough  powdered  sugar  to  make  the 
right  consistency  to  spread  well.  Use  about  1  teaspoon  vanilla.  Enough  to  cover 
a  small  cake.  MRS.  LEE  BATES 

SEVEN-MINUTE  MARSHMALLOW  ICING 

1  egg   white  12  marshmallows 

%  cup   sugar  1  teaspoon  vanilla 

3  tablespoons  water 

Put  the  egg-white,  sugar  and  water  in  the  upper  part  of  a  double  boiler  and 
set  it  over  rapidly  boiling  water.  Beat  constantly  with  a  Dover  egg  beater  for  7 
minutes.  Remove  from  stove  and  add  vanilla  and  marshmallows,  cut  in  small  pieces. 
Beat  until  of  the  proper  consistency  to  spread. 
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MOCHA  FROSTING 

1  cup  confectioner's   sugar  Vz  teaspoon    vanilla 

1  teaspoon  butter  2  tablespoons  strong  black  coffee 

ICE  CREAM 
The  Five  Threes 

3  cups   sugar  3  oranges 

3  pints   milk   or   part   cream  3  bananas 

3  lemons 

Take  juice  from  the  lemons.  Cut  the  oranges  and  bananas  in  small  pieces  and 
add  to  the  sugar  and  milk.  Freeze.  Makes  2  quarts  of  ice  cream 

MRS.  S.  G.  CLARKE 

LEMON  SHERBET 

1  quart  milk  2  lemons 

1  pint  cream  6  oranges 

3  cups  sugar 

Freeze  milk,  cream  and  sugar  to  a  mush,  add  fruit  juice  and  finish  freezing. 
This  will  make  a  gallon 

CALAVO  ICE  CREAM 

Boil  to  a  syrup  1  cup  of  sugar  and  Vz  cup  of  water.  Add  1  teaspoon  vanilla. 
Add  to  this  1  quart  of  milk  and  1  pint  of  cream.  Freeze  for  about  10  minutes. 
Mash  1%  cups  of  ripe  Calavo  pulp  and  beat  well  with  the  white  of  1  egg.  Add  1 
cup  of  finely  sliced  Calavo.  Add  the  mashed  and  sliced  Calavo  to  the  half  frozen 
mixture  and  freeze  hard.  This  makes  1  gallon 

Or:  To  3%  pints  of  plain  ice  cream  add  1  pound  (2  cups)  of  mashed  Calavo 
and  1  cup  of  minced  Calavo  plus  1  tablespoon  of  lemon  juice.  Mashed  Calavo  added 
to  peach  or  strawberry  ice  cream  in  the  proportion  of  1  Ib.  to  Vz  gallon  adds  rich- 
ness and  texture.  PIES 

BUTTER  SCOTCH  PIE 

1  Vz  cups  milk  yolk  of    1   egg  beaten 

two  thirds  cup  brown  sugor  butter   half    size   of   egg 

3  tablespoons  flour  stired  in  little  milk         1  teaspoon    vanilla 

Put  together  in  order  named  and  cook  as  custard  in  a  double  boiler.  Pour  in 
ready  baked  crust  and  frost  with  the  white  of  the  egg. 

MRS.  LE  ROY  WEATHERBY 
PUMPKIN  PIE 

1  cup    pumpkin  l/2  cup  molasses 

2  eggs  -Vz  teaspoon  ginger 

Vz  cup  sugar  Vz  teaspoon    cinnamon 

Vz  teaspoon  salt  l/z  cup   milk 

Beat  eggs  and  mix  all  other  ingredients  together.  Bake  in  a  1  crust  pie  in  a 
slow  oven.  MRS.  S.  G.  CLARKE 

LEMON  FLUFF  PIE 

Put  yolks  of  3  eggs  in  double  boiler  with  %  cup  sugar,  speck  salt,  juice  and 
rind  of  one  lemon ;  add  3  tablespoons  boiling  water,  after  this  has  cooked  until 
thick.  Beat  egg  whites  very  stiff  and  add  Vz  cup  sugar,  then  fold  into  the  cooked 
mixture  while  hot.  Put  into  baked  pastry  shell  and  bake  in  slow  oven  until  set, 
about  2  minutes.  MRS.  T.  D.  ODELL 
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CREAM  PIE     Makes  (2)   Pies 

1  quart   sweet  milk  white    of    1  egg 

1  cup  sugar  flavoring 

2  tablespoons  flour  2  egg.  whites    for   meringue 
yolks  of  3  eggs 

Cook  in  double  boiler  until  thick,  flavor  and  pour  into  baked  crust.  Spread  on 
egg  whites  and  brown. 

ORANGE  CREAM  PIE 

3  eggs  1  Vz  cups  milk 

1  cup  sugar  grated  rind  &  juice  1  orange 

2%  tablespoons  cornstarch 

Scald  milk,  add  cornstarch,  cook  until  thick,  then  add  yolks  of  eggs,  ^cup  sugar, 
juice  and  rind  of  orange.  Cool  slightly  and  pour  into  baked  crust.  Beat  whites 
with  %  cup  sugar,  spread  on  top  and  brown. 

LEMON  PIE 

Place  juice  and  grated  rind  of  1  lemon  and  juice  of  Vz  lemon  with  1  cup  sugar 
in  double  boiler.  While  this  is  heating  beat  until  very  light  the  yolks  of  5  eggs. 
Add  this  to  the  heated  juice  and  stir  constantly  until  it  is  a  stiff  custard.  Have  2 
egg  whites  beaten  as  stiff  as  possible  and  add  to  custard.  Remove  frpm  double  boiler. 

The  success  of  the  pie  depends  upon  the  consistency  of  the  custard  as  the  beaten 
whites  thin  it.  Place  in  your  baked  shells.  Beat  the  remaining  three  whites  until 
dry,  add  2  teaspoons  sugar  and  heap  on  top  of  pie.  Place  in  oven  until  meringue 
is  golden  brown.  MRS.  ALBERT  ULREY 

LEMON  PIE 

3  eggs  juice  and  rind  of   1  lemon 
1  cup  sugar 

Mix  beaten  yolks  of  3  eggs  with  %  cup  sugar.  Beat  light,  add  juice  and  rind 
of  lemon.  Put  in  double  boiler  and  boil  until  thick.  Beat  whites  stiff,  add  other  % 
cup  of  sugar  andbeat  well.  Add  to  the  custard  \vihile  latter  is  hot.  Have  pastry 
shell  baked  turn  creamy  mixture  in  and  bake  delicate  brown. 

MRS.  FRED  W.  OILMAN 
LEMON  CAKE  PIE 

1  cup    sugar  1  lemon 

2  tablespoons  butter  2  eggs 

4  tablespoons    flour  1  cup    milk     (scant) 

Mix  together  sugar,  flour,  butter,  Juice  and  rind  of  lemon  and  yolks  of  eggs. 

Add  cup  of  milk.     Beat  well,  add  the  stiffly  beaten  whites  of  eggs  and  mix  again. 

Put  in  crust  immediately  and  bake  25  minutes  in  a  moderate  oven.     This  makes  a 
lemon  pie  with  a  cake-like  top. 

BUTTER  SCOTCH  PIE 

1  cup  brown   sugar  2  egg  yolks 

1  tablespoon   flour  1  tablespoon    butter 

1  cup  sweet  milk  vanilla 

Heat  milk  and  butter  in  double  boiler ;  beat  egg  yolks,  mix  sugar  and  flour  to- 
gether and  add  to  milk.  Add  beaten  egg  and  vanilla.  Pour  in  baked  crust.  Make 
meringue  of  whites  of  eggs  with  2  tablespoons  of  sugar. 

MRS.  ALBERTA  GEORGE 
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CUSTARD  PIE 

3  eggs  1  pint  milk 
1  cup  sugar  pinch  salt 

Pour  into  unbaked  crust ;  sift  nutmeg  over  top.     Bake  until  firm. 

CHOCOLATE  PIE 

Vz  cup  sugar  1  teaspoon  vanilla 

1  heaping   teaspoon   cornstarch  1  heaping    teaspoon   cocoa 

2  yolks   of   eggs  1  pint  sweet  milk 

Mix  dry  ingredients  first,  then  add  beaten  yolks  of  eggs  and  milk.  Cook  in 
double  boiler  until  thick  and  pour  in  a  baked  crust.  Make  meringue  of  whites  of  10 
eggs  and  2  tablespoons  of  sugar.  Brown  lightly  in  oven. 

COCONUT  CREAM  PIE 

2  cups  sweet  milk  2  tablespoons  cornstarch 

2  egg  yolks  2  tablespoons   margarine 

4  tablespoons   sugar  pinch    salt 
1  tablespoon  cocoanut 

Scald  milk  and  cocoanut,  mix  sugar,  salt,  cornstarch  and  egg  yolks  and  mar- 
garine. Pour  in  milk,  cook  in  double  boile|-  until  thick.  Let  cool  and  put  in  crust 
and  cover  with  meringue  and  brown. 

SWEET  POTATO  PIE 

1  lb.    sweet    potatoes  1  cup   sugar 

2  cups  milk  1  teaspoon  salt 

2  egg  yolks,  beaten  vanilla 

Mix  ingredients,  pour  into  uncooked  pastry  shell  and  bake  slowly  for  1  hour. 
Cover  with  meringue  made  of  2  egg  whites  beaten  stiffly,  four  tablespoons  sugar 
and  vanilla.  Return  to  oven  and  brown  slowly.  MRS.  ALBERT  HALTER 

WASHINGTON  PIE 

3  eggs  1  scant   teaspoon    salt 

IVz  cups   sugar  2%  teaspoons  baking   powder 

1  %  cups  flour 

Beat  eggs  lightly,  add  sugar  and  beat  until  lemon  colored.  Sift  flour,  salt  and 
baking  powder  together,  stir  into  eggs  and  sugar  and  heat  well.  Add  %  cup  hot 
milk  with  3  teaspoons  crisco  melted  in  milk  and  beat  well.  It  will  be  much  thinner 
than  cake  batter.  Pour  into  2  deep  pie  tins  and  bake  in  slow  oven.  When  cool 
split  and  fill  between  halves  with  custard  made  with : 
1  pint  milk  2  eggs 

1  cup  sugar  2  heaping  tablespoons  cornstarch 

Flavor  to  suit  taste.  MRS.  ALBERTA  GEORGE 

BANANA  CREAM  PIE 

Scald  in  double  boiler,  2  cups  milk,  yolks  2  beaten  eggs  and  three  tablespoons 
of  flour,  three  teaspoons  sugar,  blended  with  enough  milk  to  keep  it  from  lumping 
Add  a  little  salt. 

Mix  yolks  with  flour  and  sugar  and  add  to  milk. 

When  cool,  add  vanilla  and  make  meringue  of  egg  whites. 

Slice  three  bananas  in  the  bake  crust  and  pour  the  above  mixture  over  the  ba- 
nanas. 

Add  meringue  and  brown  in  oven.  MRS.  T.  D.  ODELL 
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CREAM  PIE 

%  cup  sugar  2  eggs 

one  third  cup  flour  2  cups  scalded  milk 

%  teaspoon  salt  1  teaspoon  vanilla 

Scald  milk;  mix  dry  ingredients  and  add  slightly  beaten  eggs,  add  milk  slowly 
and  return  to  double  boiler  and  cook  until  thick.  Turn  into  baked  pie  shell. 

MRS.  ALFRED  GATE 

PIE  CRUST 

For  1  pie,  take  1  heaping  cup  of  flour,  %  cup  lard,  pinch  of  salt,  pinch  of 
baking  powder;  mix  thoroughly  and  add  enough  water  to  roll.  Roll  thin  and  bake 
in  quick  oven. 

CANDIES 
UNCOOKED  PEPPERMINTS 

Flavor  2  or  3  tablespoonsfull  of  water  with  oil  of  peppertaint.  Add  powdered 
sugar  until  mixture  is  hard  enough  to  cut  with  a  cutter.  Cut  into  circles  about  an 
inch  in  diameter  and  dip  into  melted  chocolate.  MRS.  LE  ROY  WEATHERBY 

FUDGE 

4  level  tablespoons  chocolate  one  third  cup  Karo 

%  cup  cold  milk  2  tablespoons  butter 

2  cups  granulated  sugar  1  teaspoon  vanilla 

Mix  together  all  the  ingredients  except  the  vanilla.  Cook  slowly,  stirring  once 
in  a  while.  Cook  until  it  forms  a  soft  ball  in  cold  water  (about  5  minutes  of  actual 
boiling).  Remove  from  fire,  add  vanilla  and  beat  until  it  begins  to  granulate.  Pour 
into  buttered  pan  and  mark  into  squares.  MRS.  OWEN  C.  COY 

DIVINITY 

3  cups   sugar  2  cups    chopped    walnuts 
Vz  cup  Karo  1  teaspoon  vanilla 

two  thirds  cup  water  whites   of   2   eggs 

%  teaspoon  salt 

Boil  sugar,  water  and  Karo  till  it  forms  a  soft  ball  in  cold  water.  Pour  slowly 
onto  the  whites  of  eggs  beaten  with  the  salt.  Beat  until  nearly  stiff,  enough  to  hold 
its  form.  Add  nuts  and  flavoring.  MRS.  OWEN  C.  COY 

CHOCOLATE  FUDGE 

3  cups  sugar  2  squares   chocolate    (grated) 

1  cup    milk  1  tablespoon   butter 

%  cup   nuts 

Mix  materials,  adding  butter  after  mixture  starts  to  boil.  Boil  until  it  forms 
soft  ball  when  dropped  in  water.  Turn  off  heat  and  let  stand  without  jarring  for  4 
hours.  Turn  out  on  table  and  add  %  cup  chopped  nuts.  Knead  with  greased  hands 
or  spatula  until  mixture  is  very  thick  and  lighter  colored.  Turn  into  buttered  dish 
and  cut  into  squares.  It  will  harden  very  quickly  if  mixture  has  been  worked  long 
enough.  (Cut  marshmallows  may  be  added  with  nuts). 
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BRESEE  BROTHERS 

UNDERTAKERS 

Private  Ambulance 
Phones:  Home  52667  FAber  3125  855  S.  Figueroa  St. 

ORANGE  FUDGE 

1  Vz  cups    sugar  1  tablespoon  orange  juice 

Vz  cup  milk  grated  rind  of    Vz   orange 

boil  5  minutes,  then  add  2  tablespoons  butter. 

Boil  until  it  forms  a  soft  ball  when  tried  in  cold  water.  Remove  from  fire 
and  cool,  then  beat  until  creamy.  Pour  in  buttered  tins. 

MRS.  ROBERT  STANLEY 

BOSTON  CREAM 

3  cups    sugar  Vz  cup  corn  syrup 

%  cup  cream   (sweet  or  sour)  1  cup  nuts 

%  cup  milk  1  teaspoon  vanilla 

Cook  until  light  brown  and  forms  soft  ball  in  cold  water,  cool,  add  nuts,  knead 
and  shape.  MRS.  ALFRED  GATE 

SEA  FOAM 

2  cups  brown  sugar  white  of  egg 

Vz  cup    water 

Boil  sugar  and  water  together  till  it  spins  a  thread.  Pour  slowly  over  beaten 
white.  Stir  constantly  until  stiff  enough  to  hold  its  shape.  Drop  from  a  spoon. 

MRS.    SATHER 
DIVINITY  FUDGE 

2  cups  sugar  whites  of  2  eggs 

%  cup   Karo  cup  of   nuts 

Vz  cup  water  flavoring 

Boil  sugar,  Karo  and  water  till  it  forms  soft  ball,  then  pour  about  8  tablespoons 
full  into  well  beaten  whites  of  eggs.  Continue  to  beat  until  the  rest  of  syrup  forms 
a  hard  ballthen  pour  into  egg  whites  beating  constantly.  Put  nuts  and  flavoring  in 
just  before  candy  is  ready  toturn  out  onto  platter.  GLADYS  GRAY 

PRESERVES 
LEMON  MARMALADE 

Quarter  and  slice  1  dozen  freshly  picked  lemons,  which  have  just  turned  yellow, 
taking  out  the  seeds  and  center  core.  Weigh  and  add  1  pint  of  water  for  each  Ib. 
Cook  until  quite  tender,  then  take  from  fire  and  stir  in  1  Ib.  of  sugar  for  each  Ib  of 
fruit  and  boil  10  or  15  minutes.  Seal  in  glasses. 

FIG  PICKLES 

15  Ibs.  figs  1  oz.  cloves 

10  Ibs.  sugar  1  oz.  cinnamon  bark 

1  Vz  cups  vinegar 

Steam  figs  until  tan-colored  Make  heavy  syrup  of  sugar.  Drain  figs  well,  put 
in  syrup,  let  stand  overnight.  Take  out — drain,  add  vinegar  and  spices  and  boil 
till  thick.  Add  figs.  Heat  through  and  seal.  MRS.  ALBERTA  GEORGE 
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"DIFFERENT"  APPLESAUCE 

6  large  cooking  apples  1  cup  cream   (or  canned  milk  undilut- 

1  cup  sugar  ed) 

%  cup  water  2  tablespoons   butter 

Pare  and  core  apples  and  cut  into  eighths.  Make  a  syrup  of  the  water  and 
sugar  and  stew  the  apples  gently  in  it  till  they  are  nearly  done.  Add  butter  and  let 
them  cooktill  they  drink  up  most  of  the  liquid  Add  the  cream  and  war  mgently 
over  low  fire,  stirring  carefully  so  as  not  to  make  apples  mushy.  When  cream  is 
well  mixed  in,  pour  contents  into  a  glass  serving  dish  and  sprinkle  with  nutmeg. 

MRS.  AJLBERTA  HOLTER 
STRAWBERRY  JAM 

(2   cups)  add  juice  1  lemon 

boil    1  %    minutes 


4  cups    strawberries 
4  cups  sugar 
Boil  3  minutes 


5  oranges 
2  lemons 
Slice  oranges  thin; 


MRS.  ALBERTA  ULREY 

ORANGE  MARMALADE 

2  quarts  water 

2  Ibs.  sugar 

add  juice  of  lemons  and  pour  over  the  water.  Let  stand  24 
hours  (uncovered  except  by  a  thin  cloth).  Cook  until  rind  is  tender  and  let  stand 
24  hours  longer.  Add  the  sugar  and  cook. 

ORANGE  MARMALADE 

1  orange  1  lemon 

Quarter  fruit  and  shred  with  sharp  knife.  Allow  3  full  measures  of  water  to 
each  measure  of  fruit.  Place  in  kettle  and  set  away  in  cool  place  for  24  hours. 
Then  set  kettle  on  stove  and  let  boil  hard  for  10  minutes.  Again  set  in  cool  place 
until  same  time  next  day.  Then  measure  mixture  and  to  every  cupfull  of  pulp  allow 
same  in  sugar  and  at  the  last,  1  measure  extra.  Put  on  stove  and  cook  until  ordin- 
ary test  shows  that  it  jells.  MRS.  TOWNSEND 

PEACH  CONSERVE 

12  peaches  3  orange  skins  cut  fine 

8  cups  sugar  %  cup  blanched   almonds 

6  oranges   (juice  and  pulp) 

Peal  peaches  and  mash  them.  Cut  up  the  orange  rind  and  pulp  very  fine  and 
boil  all  together  until  the  consistency  of  jam.  Do  not  put  almonds  in  until  almost 
cooked.  MRS.  I.  H.  SATHER 


WESTCO  WESTCO  WESTCO  WESTCO  WESTCO  WESTCO  WESTCO 


"IT     IS     A     MATTER     OF 

PRIDE       WITH       US       TO 

PUT       THE       BEST       WE 

HAVE    INTO    YOUR 

WORK" 


THIS    COOK    BOOK 

WAS  PRINTED  IN 

OUR     SHOP 


5150   SOUTH    WESTERN    AVENUE 


WESTCO  WESTCOWLSTCO  WESTCO  WESTCO  WESTCO  WESTCO 
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Hattem's  Chef  is  at  Your  Disposal 
In  Your  Cooking  or  Serving  Problems 

An  Absolutely  Free  Service 
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Special  Prices  to  Parties  and  Luncheons  at  Our  Cafe 
We  Save  You  Time  and  Trouble 


&jmyjvjpJwwjw 


Pierce   Brothers  720  West   Washington   Blvd. 


2417  So.  Hoover  St.  Evening — UNiversity   2509 

BEacon   1813  UNiversity   3651 

CANFIELD'S  GROCERY 
AND  TRANSFER 

Moving,  Packing,  Storage. 
Crating 

Especial    Care    Taken    With 
Fine    furniture    and    Pianos 

We  Move  Your  Household  Goods   Anywhere 
and   Trunks    to   Depots 


University  Book  Store 

Directly  Opposite  the  University  * 

Auditorium 

BOOKS  OF  ALL  KINDS 

Religious  Books  and  Mottoes 


Greeting  Cards 


Gifts 


EVERYTHING  IN  STATIONERY 
PRINTING  AND  ENGRAVING 


UNIVERSITY  BOOK  STORE 

JESSE.   RAY    MILLER 
3566    UNiversity   Ave.,  HUmbolt   6185 


Phone  VErmont  8246 


Dr.  Keith  Dunnigan 
CHIROPRACTOR 

4373  S.  VErmont 


Practical,  Scientific,  Corrective 
Care  of  the  Body 


Close  Attention  to  and  Correction 
of  Dietary  Habits 


5 

I  USE  ONLY  STRAIGHT  CHIROPRACTIC 
METHODS  TO  RESTORE  HEALTH 


:         NO  DANGEROUS  X-RAY,  VIOLET  RAY,  ELEC 
TRO  THERAPY  OR  OTHER  SEMI-THERA- 
PEUTIC  AGENCY   CAN  EVER   SUBSTI- 
TUTE FOR  NATURAL  HEALING 
METHODS  WITH  WHICH  THE 
BODY  IS  ENDOWED. 


Use  Chiropractic  As  The  First, 
Not  As  The  Last  Resort 
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PHONE 

BEACON 

2828 
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PHONE 

BEACON 

2828 


HOUSEHOLD  GOODS 

MOVED  — STORED— PACKED-SHIPPED 
FIREPROOF  WAREHOUSE 

PRUDENTIAL  SERVICE 

MOVING 

We  have  large  and  small  vans  for  moving;  only 
careful  and  experienced  men. 

STORAGE 

We  have  a  clean,  sanitary,  fireproof  warehouse  for 
your  storage.  Call  us  when  you  are  ready  to  store. 

SHIPPING 

Household  goods  shipped  east  or  west  at  reduced 
rates.  Come  to  our  office  and  we  will  take  care  of  your 
shipping  for  you. 

PACKING 

We   have   experienced    packers    to    crate    and    pack    ; 
your  household  goods.     We  will  save  you  the  worry.     We 
also  have  boxes  and  barrels  for  your  service. 


PRUDENTIAL  STORAGE  & 
MOVING  COMPANY 

1619  SOUTH  VERMONT  AVENUE 


